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TFH entertainments are by no means neglecked. 


uncommon occurences, whilſt a ſpecial ate 
tion is paid to the ordinary occaſions of life 
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0 H E following FR ib Welpe 
the art of Cookery, the reſult of abe 
forty years practice in the beſt famul 
Ws in ba 5 Leos, is not ſtuff'd With a "ny | 
ous hodge-podge of French kiekſhaws z 
Poet the real delicacies of the moſt Furnpruc 


- Sufficient aſſiſtance, perhaps more than 
De Wc needed, is given the wealthy and hes 
table to furniſh. out their tables on | the mi 


And tlie middling and lower ranks are inſtru 
el ho to ſet off hat they: have to ſet heft 
their friends, or for their on uſe in the ne 
| e manner, . to the beſt advantage. 3 
A due regard is had throughout toelegan 
and oeconomy, and moſt eſpecially to what 
5 nouriſhing and wholeſome, both in the che! 
and in the preparation of ſuch proviſions as 
different ſeaſons of the year afford. And pil 
per directions are given for placing any varie 
or number of diſhes upon a table. 
Phe ſeveral receipts in pickling, preſervin 
&c. are given with all poſſible perſpicuity, a 
in the neateſt and cheapeſt way, and accordit 
to the prevailing taſte, and the neweſt faſhig 
And ſo much may be ſaid for the preſent faſhic 
ua it 1 ts found 1 0 trial 3 in various ark 
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uch that the book, it 18 not doubted will com- 


RUDENT HovustWirE, 

The moſt accompliſh'd hosfe k ern ill 

Me at leaſt the ſatisfaction of ſeeing their own 

ethods approv'd by one who is generally al- 
Md to be a competent judge, whilſt they who 

ee had leſs experience, will meet with ſuitable 


jety and reputation. 


bm that trouble, by putting theſe rules into 


Pen to make every thing eaſy and intelligible 
the meaneſt underſtanding. And it is cer- 
un, that the directions which may be read 


more eaſily be retained in the memory, 
un thoſe that are given in the hurry of buſi- 


rn... - 
After all, if f bu any Ta generous. as to 
courage the work, out of pure good will and 


ehe kitchen, they have a ſpecial claim amongſt 


Fatcful acknowledgment, of their moſt_ 
r and „ e humble Servinr, 


es I expenſive than what is cih d. Inſo- 
eatly anſwer the title it aſſumes, that of the 


rections how to Proceed in has cates With * 


Such miſtreſſes as think. it a das. to be 5 
ntinually | dangling after their maids in the 
ehen, may be exempted in a great meaſure 


te hands of their ſervants; for ſpecial care is 
Wh cogineſs and deliberation at a leiſure hour, 
eſs from the mouth of the moſt. has ; 


Judneſs to me, almoſt worn out in the ſervice 


ve reſt of her friends and benefactors, to the -- 


A. PECKHAM. 
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*. To make Brown ied; 


+ IO A . ET a 33 on the fire ck I 
. 25 . 


8 4 gallon of ſpring water, put in 


Conplest: ExcLi cook, Ge. 


e 5 


„ F the ſcrag-end of a neck of mut- 


* tt - ton, a knuckle of veal, let it 
boil and ſkim it; then put in a 
little mace, an onion, whole pepper and falt ; © 


when it is half waſted, take a ſtew- pan „ 


rub it with butter over your ſtove; then take 


part of a ſhoulder- piece of beef, lice it, lay 


it in, and brown it on both . then 


take a little of your broth into your pan, and 


cut the beef to let the gravy out; and when 


you have browned all your beef, and vou 


find all the goodneſs is boiled out, ſtrain 1 it 
thro? a hair fever i into a bowl. 


xl 
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6 | 
21. To make WNITE Gravy. 

Take a knuckle of veal, put it into a ket- 
tle with as much river water as will cover it, 
let it boil, and ſkim it well; then put in 
whole mace and white pepper, an onion, and 
a little ſalt, and boil it *cill all the goodneſs 
* out of the meat; then ſtrain it for * 
uſe. 

. To mate Vin wir e 


1 te a knuckle of veal, Ache ſcrag-end of 


a neck of mutton, put them into a kettle 
with as much water as will cover them, a 
bit of lean ham, and an onion ; let it boil, 
and ſkim it well, and put in a little mace 
and ſalt; when the meat is boiled down, 
ſtrain it, put it into your clean kettle, and 
Kim the top clean off; then put in two 
- ounces of vermicelli, let ichave a boil, and 
then pour it into your terreen. You may 


throw in the top of a F rench roll, if 25 


chuſe. 
= o make On 8 


Take Sat or five large onions, peel and 
| boil them in milk and water, till tender, 
n the water three times in the boiling; 
then beat them in a marble mortar to a pulp. 
Tub them thro' a hair ſieve, and put them 


into good gravy; fry. a few flices of veal 


and lean bacon, beat them in a mortar as - 
fine as forcemeat, which put into your ket- 
tle with the gravy and onions, and boil them; 
mix a be tends of flour with a els Jace, 75 


and 
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and put it into the ſoop to keep i it from run- 
ning; ſtrain it thro? a cullender, and ſeaſon 
it to your taſte ; put into your diſh, a little 
ſpinage ſtewed in butter, and a little criſp 
Hy bread 3 ſerve it up hot. 

4 5. To make Crav-Fisn Soor. 
Take a knuckle of veal, and part of a 
neck of mutton, put them in a kettle with 
as much water as will cover them, an onion, 
a little whole pepper, and ſalt to your taſte, 
ett it boil ; then take twenty boiled cray-fiſh, 
beat them in a mortar, adding a little of the 


bop, ſtrain and put them into your kettle, 


with two or three cruſts of white bread to 
thicken. the ſoop ; boil twelve of the ſmalleſt 
cray-fiſh, and put them whole into the ter- 
reen, with a little criſp bread. You may 
make lobſter ſoop the ſame way, only add 
to the ſoop the ſeeds of the lobſter. - 
6. To make GREEN PRASE Soop. 
Take a knuckle of veal, and part of a 
12 71 of mutton, and mals of them a little 
good gravy; take half a peck of young 
green peaſe, boil and beat them to a pulp 
in a marble mortar; then put to them a lit- 
tle of the gravy, and ſtrain them thro' a hair 
ſieve to take out all the pulp; put all toge- 
ther with a little fait, whole pepper, and a 
quarter of a pound of butter; let it have 
- a boil; then put it into your terreen, and 
have ready a gill of Young Peaſe boiled ro 
oe in. | 
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| To make Hart Soo. 

"or your hare in ſmall pieces, waſh it, 
and put it into a kettle, with a knuckle of 

veal, and a gallon of water, a little ſalt, 
mace, an onion, a few ſweet herbs and {ome 
cruſts of bread ; let it ſtew *rill the gravy 
be good; fry a lictle of the hare to brown 
the ſoop, and put it into your terreen, with 
ſtewed ſpinage and criſp bread. 

* 8. To make CUCUMBER S0. 
Take a piece of lean beef, and part of a 
neck of mutton, a little whole pepper, an 
onion, and a little ſalt, let it boil *till the 
goodneſs be out of the meat; then ſlice ſome 
raw beef, and brown it in a ſtew-pan, with 
a little butter; put your broth to it, and 
let it have a boil; ſtrain it, and take off the 

fat; then take eight middling: ſized cucum- 

bers. and ſlice them, but not too thin, boil 

them i in ſalt and water, and drain them: 

when * ſerve it u Ps put in the cucumbers. 
9. To make GRAVY SOOP. 

_ Take part of a ſhoulder piece of beef, a 
knuckle of veal, a little ſalt, an onion fnok: 
with four cloves, boil them in two gallons of 

water*till half is waſted; cut three pounds of 
lean beef in flices; then take a ſtew-pan 
with a little butter, ſhake it in your pan till it 
be hot; then lay in your beef to brown, put- 
ting a little of your broth to it. cut ĩt to let out 
1 the gravy, put it into ypur kettle, and let 5 
1 i have a good boil; then ſtrain 1 it, and 1 75 8 
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off the fat; cake fore ſellery, and cut it an 
inch long, 'boil it in ſalt and water, drain i it, 
and pur it into your ſoop when you ſerve 1 it 
up. 
10. 75 make ALMOND Soop. 
2X Yourſtock muft be made of veal andfowl; 
| then blanch and beat a pound of Jordan al- 
monds very fine, in a marble mortar, with the 
yolks of fix hard eggs, putting in a little cold 
broth ſometimes; put in as much broth as 
you think will do; then ſtrain it off, and 
put in two fmall chickens ſeaſoned lightly 
with ſalt and mace, and ſerve it in a di; 


red colouring in half of it, and lay round 
knife for garniſh. 

11. To make Kicr Soop. 
very tender; then put in a young fowl, ſea- 
cream and the crumbs of a French roll, and 


ſerve it up with the fowl in the middle. 
12. To make VEAL SoO with BARLEVY. 


Pour ſtock muſt be a fowl, a knuckle of 
veal, and ſome mutton, ſeaſoned with mace 


and ſalt; when boiled, then ſtrain it, and 
put in half a pound of French or pearl bar- 
ley, boil it an hour; and when you ſerve 1 It 

5 up, put in chopped parſley. 


A 3 x3: To 


beat up ſome whites of eggs, and lay it on 
a ſieve to drain: You may put a little of the 


the edge of your diſh with the Point of your 
„„ quarter of a pound of rice, pick 
and waſh i it; boil it in veal broth *till it be- 


ſoned with falt and mace, adding a pint of 


C320) 
c make Mos HRO Soo. 

Your ſtock muſt be made of veal, and a 

little mutton, ſeaſoned with mace and ſalt; 

put in a few white-bread cruſts, and ſtrain 


it; have ready ſome ſtewed muſhrooms to 


put in when you ſerve it up. 
14. To make Soop MEAGRE. 
Set on a kettle of water, put in ſome 


cruſts of bread, all forts of herbs, a little falt 
and butter; boil it an hour and a half; then 


ſtrain it thro? a ſieve. This will ſerve to 
make leitice ſoop, artichoke * and aſ- 
paragus ſoop. 
15. To. make PEASE 8005 for 8 
Boil a quart of ſplit peaſe in a gallon of 
water, *till they are ſoft to preſs thro' a ſieve; 
then put in an onion, a quarter of a pound 


of butter, a little pepper and ſalt; have 1 


ready a little ſellery boiled tender to put in, 


and ſome bread cut in dices and fried; ſo 
ſerve it up hot. 


16. To make BROTRH for a Sick Pero. 


Take a leg of veal and put it into a kettle 


with a gallon of water, let it boil, and ſkim 


it very well; put in three quarters of a pound 


of currants, half a pound of prunes, a hand- 


ful of burridge, an handful of mint, and an 
handful of heart's tongue; let them ſimmer 


together ?cill all the ſtrength be out of the 


meat, then ſtrain it. If you think the per- 


ſoa be in a heat, E in violet leaves and 
ſuttery. 


17. To 


Jelly; then ſtrain it thro? a fieve, and let it 
WT ſettle ; fill ſome cups with jelly taken clear 


glue; take it out and let it ſtand to cool, 


ture; turn it once in fix hours, and put it 


(11: 
Jo mate CAK E-Soop to carry in the Pocter. | 
3 . "vas aleg of veal, ſtrip off the ſkin and 
the far, take the fleſn from the bone, and 
put it into a kettle with as much water as 
vill cover it, and let it boil to a ſtrong 


from the ſettling; then ſet on a ſtew-pan 
with water, and ſet your cups in, let the 
XZ water boil till the jelly becomes as thick as 


then turn it out of the cups on a piece of 
new flannel which will draw out all the moiſ- 


on a freſh piece of flannel, and continue to 
do ſo till it is dry, and keep it in a dry place; 
this will make it as hard as glue in a little 
time. When you uſe this, boil a pint of 
water, and pour it on a piece of the cake the 
bigneſs of a walnut, ſtirring it with a ſpoon 
till it diſſolves, and it will make ſtrong 
broth; as for the ſeaſoning part, every one 
may add as they like it; if they were to put 
any in before, it would make it mouldy ; ; 
but take care to boil the ſpice or herbs in 
the water to be poured upon the cake, and 
make it ſavoury to the palate; a diſh of good 
ſoop may in this manner be made, only let 
the proportion of the cake anſwer the above 
direction. If gravy be wanted for ſauce, 
double the quantity may be uſed that is pre- 
23 for broth or ſoop. we 5 
20. To 


12 7 
. To make CARE Soor of Bzer. Wh 
Take a leg, or what they call in ſome 
places, a ſhin of beef, prepare it as above 
for the leg of veal, and uſe the part only as 
directed in che foregoing receipt, and you 
will have a beef. glue, which is good for fleſh, 
fiſh, or fowl ſauces. _ 5 
20. To make MuTTow BROTH. 
Take a neck of mutton ſix pounds weight, 4 
cut it in two, boil the ſcrag in a gallon of i ; 
water, ſkim it well, then put in ſweet herbs, Y 
an onion, and a little toaſted bread ; when 
it hath boiled an hour, put in the other part 
of the mutton, a turnip, and a little falt : 
Tf you boil turnips for ſauce, do not boil 
them all in the broth, it wil make them tao 
ſtrong. 
21. To make Chih" s-Hzap Soop. 
Take a calf's head, clean it, and boil i it 
tender, ftrain off the liquor, and put into it 
a bunch of ſweet. herbs, an onion, mace, 
falt, and pearl barley, let it boil, and when 
it's enough ſerve it up with the head in the 
middle, boned; garniſh with bread toaſted 
brown, and orated round the brim. _ 
a2, To mate / S00ÞP,. > -. 
Jour ſtock muſt be made of fiſh; then take 
two quarts of oyſters, ſcald and beard them, 
take the hard part of the oyſters from the o- 
ther, and beat them in a mortar, with ten hard 
yolks of eggs; put in ſome good ſtock ſea- 
| jon'd with Peppers: ſalt, and nutmeg; then 
thicken 


a7 . 
24 ; 
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4 ( 13/) 
icke your ſoop as thick as cream, put in 
the reſt of your oyſters, and ant with 

* Pers, er 

4 make Hopes Popoz. 

Take ſome of the lower end of a briſket. 


broad, put them in cold water, blanch them 
; 4 into a pot with carrots, turnips, onion, ſweet 
Z# herbs, and a little of the lean part of a ham, 
= ſeaſon with pepper and ſalt; let it ſtew co- 
IF verdclofe, then add to it a little good broth, 
f and let it boil well. You may cut your car- 
| rots and turnips in dices, or ſcoup them, 
which you pleaſe, and may add a quart of 
green peaſe boiled. 
224. To make Soop without water. 
Take ſame beef, cut in ſlices, or a leg of 
mutton, ſeaſon it with a little pepper and 
ſalt, cut three middling turnips in round 
pieces, and three ſmall carrots icraped and 
cut in proce a handful of ſpinage, a little 
parſley, a bunch of ſweet herbs, and two 
cabbage letrices z cut the herbs pretty ſmall, 
lay a row of meat and a row of herbs, put 
the turnips, carrots, and an onion at the bot- 
tom of the pot, and lay at the top, half a 
pound of butter, and cloſe up the pot with 
X _ coarſe paſte ; then put the pot into, boiling 
© * water, and let it boil four hours, or in a flow | 
oven all night; when it is enough, ſtrain the 
gravy from FE meat, n off the fat. then | 
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| UC got beef, cut into pieces two inches long and 


put it on your diſh, with ſome toaſts of bread, 
and a little ſtewed ſpinage, and ſerve it up. 
25. To o make POTTAGE wil bout the Sight of } 
= HERBS. 
© Fr n ſeveral ſorts of ſweet herbs very 
fine, viz. ſpinage, ſcallions, parſley, mary- 
gaold- flowers, ſuccory, ſtrawberry, and vio- 
I let-leaves, beat them in a mortar with oat- 
meal; then ſtrain them with ſome of your 
broth ; boil your oat-meal and herbs with 
mutton, put in ſalt to your taſte, when all 
is enough, ſerve it up on ſippets. 
26. To dreſs SALMON. 

After having drawn and cleaned your fal- 
mon, ſcore the ſides pretty deep, that it may 
take the reliſh the better, lay it on a nap- 
kin, and ſeaſon it with ſalt, pepper, nutmeg, 
onions, and parſley, work them up with half 
a pound of butter, a few bread- crumbs, 
and put it intothe belly of your ſalmon, bind. 
a napkin about it with pack-thread, lay it 
in a fiſh kettle, put to it a quantity of wine, 

water and vinegar, ſufficient to boil it in, 
ſct it over a quick fire; when its enough take 
up the ſalmon, unfold che napkin it's in, and 
lay another in the diſh you intend to ſerve it 
in, lay the ſalmon upon it, and garniſh with 

oyiters, ſhrimps, and lemon. 
27 To roaſt a Saumon whole. 15 

Your ſalmon being drawn at the gills, ſtuff 5 

the belly with oyſters, ſeaſoned with mace 
and lalr, lay it it on a dich, ſkewer the tail in its 
mouth, 


2 7 15 9 
| E 75 e lay butter Wc it, and pour a pill 
Hf Madeira on the diſh, and ſet it in the « 
1 oven, baſling it to let the gravy drip into it; 
when its enough, lay it on your diſh, and 
3 take all the fat off the gravy, add to it a little | 
[ melted butter, and give it a boil; pour your 
ſauce into your diſh, and rip open its belly, 
that the oyſters may go into the ſauce, Gat 
niſh with lemon. 

28, To boil a jole of Salo !*. 
Alfter having cleaned your ſalmon, lay it 
= on a fiſh-plate; let your water boil, then put 

in your fa almon with falt and a little vinegar ; 
5 5 its enough, drain and lay it on your 
diſh; garniſh with lemon and parſley ; for 
fauce, uſe gravy, anchovy, and butter in one 
boat; and butter, parſley, and fennel in a- 
norhe? 7 


— 


30. To fry SALMON. 

Cut your falmon in pieces an inch thick, 

a p them in the yolk of an egg, take ſome 
crumbs of bread, chopped parſley, ſalt and 
mace, mix them together, and ſprinkle over 
your fiſh; fry them pretty brown; take them 
up to drain from the drippings; and when 
you ſerve *em up, garniſh with criſp parſley 
F and lemon for ſauce, butter, parſley, and 
fennel. 

2 . 31. 75 0 pickle SALMON. 

12 5 Cut a ſalmon into half a dozen round 
WF. pieces, take the blood out and wipe it with 
2 Fo, 2275 it in two parts water and one of 
9 | | : | vne- 


* : - 
1 2 
vor; 
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8 liquor hath boiled half an hour; when it is 
boiled enough, take it up and drain it; then 
put in two quarts of white wine, and two of 


& your ſalmon 1s cold, ſprinkle it with ſalt and 


they do ſturgeon. 


- drip, then take a ſtew pan, put ſome ſong | 


neſs; ſer it over your ſtove, ſtirring it till 


on the edge of your ſtove till you ſerve. it 


green onions into a ſtew-pan, 1 with ſome but- | 


| 4 x 16 * 
vinegar; but 2 not put in the "TY till the 


vinegar, a good quantity of cloves, mace, 
and Whole pepper, boil it half an hour; when 


pepper, laying a layer of ſalmon, and ano- 
ther of the ſpices out of the liquor it was 
boiled in, to keep for uſe ; let the liquor 
be quite cold betore you pour it upon your 
ſalmon. You may baſls it, if you chule, as 


32. To make Rewed SALMON, FF 
Cut your ſalmon in pieces an inch-thick, 
fry them a, light brown, drain them from the 


gravy in and red wine, a little horſe-raddi 
fliced, a bit of chian pepper, work a little but - 
ter roll d in flour to make it of a proper thick- 


it be hot, then put your fiſh in, let it ſimmer 


up. Garniſh with beet root and horſe-raddiſn. 
33. SALMON, in Caſes. 
Take a piece of ſalmon, ſkip it and cut 
it in thin ſhces, mince ſome parſtey, green 
onions and muſhrooms; put your parſtey and 


ter, pepper, and ſalt; then put in your ſal- 
mon without putting it over the fire again, 

20d tols it up to give it a taſte; place your: 
ces 


1 


TAPE 5 


flices of ſalmon in a Sr IS put your 


34. To boil a TUR BOT. 
1 Gut and waſh your turbot, and lay it in 
1 ſalt and water, if it be not ſweet change the 
Water as you ſee occaſion; then lay it on a 
bach. plate, and put it into a kettle of boiling 
b5 water, with falt and a little vinegar, ſkim ir 


3 
3 


well, and when boiled enough, take it out 


— 


= and let it drain; take off the black ſkig ; | 
lay it on your dim, and garniſh with ſliced 


lemon, börſe raddiſh, and parſley; for ſauce, 
melt ſome butter, and put into it the meat 
out of the body of the lobſter, the tail and 


claws cut ſmall, with a little lemon juice, 
make it hot and pour it into your boat; you 
muſt have another boat with butter and par- 
ſley; make your diſh hot over boiling water. 


35. To fry Tux Bor. 


dredge it with bread crumbs,. a little chop- 
ped parſley, and a little falt; fry your fiſh 
brown, and drain it; garni ih with criſp parſley 
and lemon, For fauce, parſley. and butter 


in one boat; and . gravy, and but- 


cer in another. 


36. To ſeuſe a Tus 307... 5 
A waſh, and clean your faſh- from the- 


bail. 


E afoning upon it, and flrew the crumbs of 
1 read over all; let it bake to a fine colour, 
9 Ind ſerve it up with the juice of ee 


4 by: 


— 


Slice your turbot, hack it with a kaife a as 
if it were ribb'd, dip it in the yolk of eggs, 


blood and dime, but it into water and falt# 


18 ) | 
boiling hot, let it boil gently, and eim it! 
well as it boils; when the liquor hath waſted i 
a little, put in ſome white wine and vinegar, | 'Þ 'p 
lemon peel, four cloves, and a little mace z | 6 
when boiled enough, let it ſtand till it be 
cold; put in a lemon cut in ſlices; take 95 F 
the fiſh, put it into an earthen pan, pour on 

the liquor it was boiled in, and cloſe it up. | 
37. To dreſs INV PANT TurBoT., Y 
ale; having cleaned your fiſh, take the 8 
black ſkin off, ſcore it in 8 Fog rub it 
cover with the yolk of an egg and bread 
crumbs, dredge it with a little mace and | 
ſalt, fry it criſp, drain the drip from it, and | ; | 
garniſh with criſp parſley and lemon; der 1 
ſauce in one boat, and butter and parllcy in F 
another. 
38. To bake a TURBO. 
Lay ſome butter in a diſh, the ſize of) your 
turbor, lay it on, and ſeaſon it with ſalt, pep- 
per, and nutmeg ; rub it over with melted 
butter, and dredge it with bread crumbs ; 
put to it a pint © of white wine, and bake it 
in the oven; when enough, lay it on your 
diſh, ſkim the fat from the liquor it was 
baked i in, and put to it a little melted but- 
ter, and an anchovy; pour it into your boat, 
and garniſh your diſh with anda and muſh- 
rooms. FE 
1 To boil a Cov? s-Hr ap, 55>; 
Clean the head very well, rub it with 
. falt, and hay i it on a fiſh-plate, N ready 
e 


IF g 19 ) 
Jour fiſh- wile” PX boiling water and ſalt, 
1 | 1 t in your fiſh, when it is enough, take it 
J to drain, and take off the ſkin, lay it on 
7 four diſh, and garniſh with oyſters, lemons, 
nd barberries. You may have lobſter, 
F 1 or ſhrimps for ſauce. 
_ 40. To crimp Cop. 
1 Take a gallon of well-water, put i in s 
Pound of ſalt, boil it half an hour, ſkim it 
Vell, then put in your ſlices of cod; when 
they are enough, take them up to drain, ſerve 
FY with raw parſley and oily butter in a boat. 
9 41. To flew Cop. TC 
Take your cod and lay it in thin ſlices in 
a dih, with a pint of gravy, and a gill of 
WF white-wine, ſome oyſters, and their liquor, 
Ja little mace, ſalt and pepper; let it ſtew 
till it be almoſt enough; then thicken your 
Wo gravy with a piece of butter, rolled in flour; 
let it ſtew a little e ; ſerve 1 it hot with 
fliced lemon. 5 | 
42. To boil 8 1 7 
- Let them lay in hot water a few minutes, 
W take them out and rub them well with 
ſalt to take off the ſkin and black dirt; when 
they look white, put them in water, and give 
them a boil ; take them up to drain, dredge 
1 them with flour, pepper, and falt ; then broil 


them; for ſauce, butter and ouſtard | in a 
boat. 


2455 To 1 a Cop's Tail. 
Split your tail up by the bone, cut it in 
ſquare f 


(20) 
ſquare pieces, rub it over with egg, and 
dredge it with bread crumbs, ſhread parſley 


and a little ſalt; fry it brown, then drain, 


and ſerve it with criſp parſley, and 2 
and anchovy ſauce in a boat. | 

| 44. To ſtew Care brown. 

Scale and clean them, fry them brown on 


both ſides, take them up to drain, then take 


a ſtew- -pan, and put in as much gravy and 
red wine as will cover them, put in ſome an- 


chovies, and ſliced horſe-raddiſh, a little chian 


pepper and ſalt, a lump of butter worked 


in flour, put it into the gravy to make it of 


a proper thickneſs, then ſet it on your ſtove, 


and when hot, put in the carp, let it ſim- 


mer on the ſtove till you ſerve it up, take 


them up with a ſlice, and pour your ſauce 
on them thro? a hair-ſieve. Garniſh with 


ſcraped horſe-raddiſh. 
wow od Cane white. 
Scale and clean them, ſave the roes and 
milts, ſtew them in ſome good veal gravy, 


ſeaſoned with mace and ſalt,” and a glaſs of 


madeira; thicken your ſauce with a little but- 


ter and four, and ſerve it hot. Garniſh with 


the roes, milts, and parſley. 
46. To broil Carp, 


When your carp 1s cleaned, lay it on the 
gridiron, and when one ſide is enough turn 


it over; make your ſauce of butter, anchovy, 


capers and lemon, a little pepper and alt 5 


| and a it into your boat hot. 
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477. To boil Cary, 
Clean your carp, put it into a pan of boil- 
ing water and ſalt, when it is enough, drain 
it ; make your ſauce of gravy, red wine, an- 
chovy, a ſhallot ſhread, a little whole pep- 
per, and a blade of mace ; then thicken your 
ſauce with butter and 7 05 . ſerve your carp 
in a napkin ; pour your ſauce hot into the 
boat with a little juice of lemon. 

48. To fry Lavmereys. . | 

Bleed them and fave the blood, and waſh 
them in hot water to take off the flime; cut 
them in pieces, and dredge them with flour; 
fry them in butter, and put to them a little 
White wine, falt, pepper, nutmeg, and a 
bunch of ſweet herbs, give them a ſhake 
over the ſtove ; then put in the blood anda 
few capers, and ſerve it hot. Garniſh with 
ſlices of lemon. 

9. LAMPREYS. with feveet Sanct.” - 

After having cut them in pieces, take out 
the ſtring that runs along their backs, fry 
them with butter and a little flour, till they 
are brown; then add ſome red wine, a little 
ſugar, cinnamon, ſalt and lemon; when they 
are enough, put in the blood, and give them 
a turn or two more, ſo ſerve them up hot. 
50. To boil EELS. 

Skin, 118 and waſh your eels, cut 3 | 
in pieces as long as your finger, put them 
in-a pan with as much water as will cover 
them, with an onion ſtuck with com a 
ew 


(—$2 -. 
Ws ſweet herbs, a by of mace, and a 
little whole pepper ; cover them cloſe and 
ſet them over your ſtove to boil gently ; 
when they are near enough, put in a piece 
of butter rolled in flour, a little ſalt and 
ſhread POM + ſo diſh them up with the 
broth. 
£1; Ta ſtew Exit... 

Take your 825 and cut them what length | 
you pleaſe, wipe them dry with a cloth and 
fry them, drain them from the drip, then 
take a ſtew-pan, put in ſome gravy and red 
wine, a little horſe-raddiſh, an onion, a little 
| mace, and an anchovy, make them a proper 
thickneſs, put in your eels, and let them 
fimmer over your ſtove; when you ſerve 
them up, lay them on the diſh, and ſtrain 
your ſauce upon them. 
e, 1 js BS ſpit ch-cock ExLs. 

Take your eels, ſkin and wipe them, 
turn them round, prick a ſkewer into them to 
keep chem from break ing looſe, dip them 


in the yolk of an egg, ſeaſon them with pep- 


per and ſalt, dredge them over with en 
crumbs, and ſet them before the fire to broil. 
For ſauce, butter, gravy and anchovy | in one 
boat; and butter and parſley in another. 

. To botl TEN. 

Take tench from the pond, gut and ſcale 
them, ſet on a ſtew-pan with water, ſeaſoned 
with ſalt, whole pepper, lemon peel, a blade 
of mace, horſe-raddiſh fliced, and a bunch | 
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of ſweet herbs ; when they boil put in your 


tench, and when enough take them up to 


drain; ſerve em in a napkin, For ſauce, 

gravy, butter and ſhrimps in a boat. 

| 54. To ſlew TENCH. * 

= Take your tench, clean, and wipe them 
dry, fry them and drain them from the 


drip; then take a ſtew-pan, put in ſome 


gravy and red wine, a little horſeraddiſh, an 
anchovy, a little chian pepper or mace, a 
piece of butter rolled in flour; make it hot, 
and put in your tench; and let it ſimmer 
over your ſtove; when you ſerve it up, ſtrain 
your ſauce thro' a ſieve. Garniſh with horſe- 
raddiſn and lemon. | 
3 55. To bake Txncn. 
Tanke your tench from the pond and kill 
them by giving them a hard ſtroke on the 
back of the head, clean them and lay them 
on a diſh with butter over them; put them 
in the oven, and when they are enough, lay 
them on your diſh. Garniſh with lemon and 
| barberries. For ſauce, butter, catchup, and 
%%% md Ent Ros be, ate; © 
| 56. To flew BARBELS. 


Clean your barbels, put them into a ſtew- 
pan, with wine, gravy, falt, pepper, and a 
bunch of ſweer herbs, ſet them over your 
ſtove ; when they are near enough, thicken 
your fauce with butter and flour, fo ſerve 
them up. 1 | V 


® . 
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57. To 


3 
7 broil BAR BEIS. 8 
Scale and draw your barbels, ſcore them 
on the ſides, dredge them with flour, and 
lay them on the grid-1 Iron, turning them while 
enough; then lay em on your diſh, For 
ſauce, butter, anchovies, and capers. , 
| 58. To boil MuLLeTs. 

You a boil the mullets, and EA 
care of the roes and milts; when they are 
boiled, pour out part of the water, and 
put into the reſt a pint of red wine, an o- 
nion, ſalt, mace, the juice of a lemon, 
and an anchovy; ; boil all theſe well to- 
gether, and put in the fiſh; let it ſimmer 
over your ſtove, and ſerve it with otters 
or ſhrimps. 

59. To broil MutLzTs. 

Scale and clean them, dredge them with 
flour and lay them on your grid-iron to broil; 
make your ſauce of butter, capers, pepper, 


falt, and the Juice of orange : ſerve them 
hot. 


Lal * 


60. To roaft a Pixx 

Gut, waſh, and dry your pike, make a 
forcemeat with oyſters, ſewet, bread crumbs, 

' thyme, parſley, anchovy, mace, ſalt and 
eggs, beat in a mortar z then fill the belly 
i and ſew it up, turn it round on a diſh, lay 
13 butter over it, and ſet it in the oven; when 
1 it's half enough, rub it over with egg and 
mm it with bread crumbs ; z then ſet it in 


the 


8 
a 
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the oven till enough. Garniſh with capers 
End lemon, and make your ſauce of butter, 
2 pravy and lobſter. 
7 61. To boil a Pixe. 
Take a pike, ſcale, gut, and turn it round; 
ſet on a pan with water, and put in your 
Wh, with a little ſalt; when it boils; take 
Wit up to drain; for ſauce, butter, parſley 
and gooſeberries. If it be a large one, three 
wan of an hour will boil it. 
„ 62. To fry a Jack. 
| Gut, val and wipe it dry, rub it over 
with egg, dredge it with bread-crumbs, 
and fry it. Garniſh with criſp parſley, and 
for ſauce, anchovy, gravy and butter. 
„ , een eee 
Cut it into long flips croſs-ways an inch 
broad and ten long, more or leſs according 
to the bigneſs of your fiſh, boil it quick in 
water and ſalt; when it is enough, 55 a 
drainer upon your diſh, and lay it on: for 
ſauce, butter and muſtard-; in one boat; and 
butter, gravy and anchovy in another. 
64. To dreſs FLounDERS. _- 
Take off the black ſkin, ſcore the fiſh on 
that fide with a knife, and lay them on a 
_ diſh; pour ſome vinegar on them, and ſtrew 
on good ſtore of ſalt; let them lay halt an 
hour, having ready a pan of boiling water, 
put into it a little white wine, ſweet herbs, | 
and the vinegar wherein they lay; when it 
boils put in we bi, and when they are 
enough, 


-_ 
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enough, drain them, and ſerve them up 
with anchovy, orange and barberries. 
„ 2 PLaice. ad. 1 
Gut and waſh them, cut off the end of 
the tails, and put the fiſh into a ſtew-pan i 


with ſome gravy, white wine, truffles, muſh- Wl 


rooms and morels, the milts, a piece of 
butter rolled in flour, and a little mace and 
ſalt; tet them over a ſtove, and turn them 
_ gently for fear of breaking; when they are 


enough, ſerve them up with the ſauce, white, WF 


and ſiced lemon. 

66. To fry Pl ALR. 

When they are cleaned, wipe them dry, 
dredge them with flour, and fry them brown; 
ſerve them with cuiſp parſley ; or you may 
broil them on a grid-iron, and ſerve them | 
with butter and vinegar. aha 

07. To fry Sols. 

Gut, waſh, and wipe them, take off the 
black ſkin, and ſcore the white one in dices 3 
then rub them over with the yolk of an egg, 
dredge them with bread-crumbs, and fry 
them criſp; ſerve them with criſp pariley” 
and oyſter ſauce in a boat. 

68. To pickle STURGEON. | 
Take a ſturgeon, gut and clean it very 
well with falt and water, wiping it very dry 
with coarſe cloths, without taking any of 


the ſcales from it; then take off the head, 


fins, and tail, cut the Eh into pieces about 5 
four pounds each, take out the bones | 
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clean as you can, and lay the 6<h a day at 


% ght in ſalt and water; then tie them with 
oF baſs ſtrings, which will keep the fiſh cloſe 
the boiling ; lay the fiſh on a tin plate 
e bigneſs of the pan bottom, with holes 
. make the pickle, Take four gallons of 
Hater and one gallon of vinegar, four pounds 
WF falt, and a quarter of a pound of whole 
up pepper ; when it boils, put in the fiſh, 
End take care to ſkim off the oil as it boils, 
End ſupply it with hot water as it boils a- 
; Way, or elſe the ſturgeon will be ruſty; 
when it's enough, take it up to drain, and 
when quite cold, put the fiſh in clean tubs, 
cover it with the liquor it was boiled in, and 
cloſe it for uſe. | 
yet 69. To pickle SprRATS. _ 
Take the heads of the ſprats and ſalt them 
a little over-night, the next day lay them in 
a barrel, with a layer of falt betwixt each 
layer of ſprats, a little lemon- peel and ſome 
bay leaves, till you have filled the veſſel; 
then cover it up cloſe, pitch it that no air 
| can get in, and ſet it in a cool cellar, turnin 
it upſide down once a week. S997 will 225 
fit for uſe in three months. 
| 70. To pickle CockLEs. 
Take freſh cockles, waſh them, and put 
them in a pan over the fire till they open; 
then take them out of the ſhells, put 
to their liquor ſome white wine, whole pep- 
1 per, a little Vinegar and mace, put in your 
= Cock» 


( 28 ) | 
cockles and let them have a ſcald, then put 
them into a jar let your pickle boil, and 
when cold pour it on your cockles, and cloſe 
them up. Lou my. do mulcles the ſame 
way. 

0 711 T0 Pickle Nes a 

Set on a pan with water and ſalt, when 
it boils put your lobſters in, and when boil- | 
ed, take the meat whole out of the claws 
and tails. For pickle, take vinegar, white 

wine, whole pepper, mace and falt, let it 

boil, and when cold put your lobſters in a | 
pot, pour on your pickle, and cover. them 
for ule. You may pickle ſhrimps the ſame 
way. 

DTS 72. To collar Exits. 1 
Take a large eel, ſkin it, cut off the a. 
ſplit it down the belly , waſh and wipe it, 
| 1 the bone out and ee the back whole; 
ſeaſon it with mace, pepper, ſalt and ſweet 
herbs, then roll it up and ſew it; tie it in 
a cloth and bind it with a roller, boil it in 
water, ſalt, White wine, and vinegar, and 
a blade of mace; when enough, take it up, 
and let the pickle boil a little longer, ug 
when cold, put in the eel. | 
73.. To keep Ancaoviss. 

You muſt take anchovies, and cover them 
two inches thick with bay ſalt. Sb | 
| 74. To boil SoaLls. - | 
: Clean your ſoals, take off the black ſkin, 
ſet on a pan with. water, a little white wine, 
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Pinegar, ſalt, and a blade of mace; when it 
5 boils put the ſoals in, and when they are 
enough, take them up to drain; ſerve them 
;- BH with Feiner and butter. 
i . To roaſt LopsTERS. 
Set on a pan of ſalt and water; when it 
WT boils, put in the lobſters, and let them boil 
for ſix minutes; then take them vp and lay 
them on a dripping pan before the fire, a 
quarter of an hour, baſting them with 2 | 
ter; ſerve them up with butter in a boat. 
76. To ſtew Loks TERs. 

Take boiled lobſters, break the ſhells, 55 
pick out all the meat; cut the tails in two 
length way; take a ſtew-pan with good gr: boys | 
put in ſome morels, truffles, a little mace 
and falt, and ſet it over your ſtove ans ie be 

hot; 1⁰ ſerve it up. 

. To butter LoBSTERS. 

Take the meat out of the ſhiells, when 
boiled cut it ſmall, put it into a ſtew-pan, 
with a little gravy, melted butter, a little 
pepper, ſalt, and a ſpoonful of vinegar, ſet 

it over the fire *till hot. You may ſerve 
it in ſhells, if you pleaſe. 
178. To make SRAM CRaB. 

Take a large crab-ſhell, and clean it; 
then take part of a calf's-liver, boil and 
ſhred it ſmall, put to it a little anchovy li- 
quor to give it the fiſh taſte, mix with it a 
little lemon juice, pepper, ſalt, and a little 
Oil, fil the ſhell with! i, and ſerve it up. Tou 
B may 


(30) 
may deceive ſome people, if you do not put 


in too much of the anchovy liquor; if you 
would have it hot, put a little melted but- 
ter, and no oil, and ſerve it up in the ſhell, 
79. To fry Trovr. 


After having cleaned your fiſh, wipe them 


dry with a cloth, rub them over with egg, 
and dredge them with bread crumbs; fry 


them criſp, and lay them on your diſh with 
all the tails in the middle, ſome criſp 
parſley, and parſley and butter in a boat. 
After the ſame manner you may dreſs gray- 


ling, perch, gudgeons, ſmelts, or a chine 
of ſalmon. 
80. To pickle Trove. | 


Clean your trout, put as much water and 
vinegar into a pan as will cover them; take 
ſpice and a bunch of ſweet herbs, and when 


it boils put them in ; when they are.enough, 


let ads lie in the pickle till you uſe them. 


To make W ATER-SOOCKEY.- 


| Tale ſome of the ſmalleſt plaice or floun- 
ders, gut and waſh them clean, cut the fins 


off, put them in a ſtew- pan, with juſt water 


enough to boil them in, a little ſalt, and a 


bunch of parſley, when they are enough, 


ſend them up in a deep diſh with the Hrs : 


and parſley and butter in a boat. 
82. To dreſs Happocks. 


Scale, gut and waſh them clean, cut the 


fins and ſkin off, take the eyes our, turn 
them round, and do them all over with egg 
and 
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and bread NEO 150 either broil them 
before the fire or fry them; ſerve them with 
oyſter ſauce in a boat. You may dreſs Whi- 
teings the ſame way. 
83. To ſtew OyvsrERS. 
When you have taken the oyſters out of 
the ſhells, give them a ſcald, but not to 
boil, if you do it will make them hard; 
waſh them one by one from the grittineſs, 
let your liquor ſtand to ſettle; take a ſtew- 
pan, put in the oyſters, and ſome of the 
liquor, a little melted butter, a few bread 
crumbs, two ſpoonfuls of cream, and a little 
mace, ſo ſerve them up hot. 
84. To make OrsTER LOAVES. 
Prepare your oyſters as above, then take 
what number of French rolls you think fit, 
cut a piece out of the top, and take out the 
crumbs, (take care of the pieces to lay on 
the tops when they are filled, ) clarify half 
a pound of butter in a pan, ſoak the Eves | 
well in it till they are criſp, drain them then 
make your oyſters hot and fill them. 
85. To eſcalop OyvsT ERS.“ 
Open your oyſters, ſcald and waſh them, 
butter your eſcalop ſhells, and dredge them 
with bread crumbs, then lay i in your oy ſters, 
with a little butter over them, cover them 
with bread crumbs, ſet them before the fire 
to brown, and Pate them with butter; or 
you may, ſet them on hot coals, and brown 
them with a ſalamander. | 
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) 86. To pickle OvSTERS. 

Give the oyſters a ſcald in rs own li- 
quor, waſh and drain them; for ibe pickle, 
take a pint of white wine, a pint of vine- 
gar, and their own liquor, with mace, pep- 
per and ſalt, boil and ſkim it, when its cold 
keep the oyſters in it. 

87. To fry OvsSTERS. 

Let your oyſters be large, ſcald, waſh and 
drain them, then mix an egg and a few bread 
_ crumbs, in which dip the oyſters, - and fry 
them; they are proper for made diſhes. 

88. To boil MACKAREL, 


Take your fiſh and clean it, boil it in fal 


and water; for ſauce, uſe butter, gooſcberries, 
and fennel. 


To make Fisn Bails. 


Take carp and eel, mince them ſmall toge- 


gether with the ſame quantity of ſuet, ſome 

iweet herbs, ſavoury ſpice, bread crumbs 

and egg, beat all in a mortar, and make i 

into balls. +183 
90. To flew Muscr.es. | \ 

| Waſh them clean, boil them in beer and 

ſalt, then take them out of the ſhells, take 


off their beards, waſh them, and look under 
the tongue for a crab, if you find one, throw- 
that muſcle away; take a ſtew-pan with a 
little gravy, white wine, a little mace, ſalt, 


a_ few bread crumbs, and alittle melted but- 
ter, put in the muſcles, make them hot, 
and ſerve them in eicalop ſhells, 


91. To 


— Ald 

91. To eſcalop SnRIMPS. | 3 
Take your ſhrimps out of their ſhells, 
ſeaſon them with falt and pepper; butter | 
your eſcalop ſhells, and put in the ſhrimps, 
with crumbs of bread and alittle butter, 
and brown them before the fire. 

92. To flew PRAWNS. 

Tour prawns being boiled and Nene, 
put them in a ſtew-pan with a little gravy 
and white-wine, ſeaſon'd with mace and ſalt, 
thicken'd with a piece of butter rolled in 
flour; make them hot, and ſerve them with 
a little juice of orange; or you may ſtew _ 
them with butter and cream, and ſerve them 
in eſcalop ſhells. 

93. To fry Hazel 

Clean your herrings, rub them over with 
egg, dredge them with bread crumbs, 
and fry them; having ready, onions peeled 
and cut thin, fry them a light brown, lay 
the herrings on your diſh, and the onions 
round *em, with butter and muſtard in a 
boat. | 

94. T's broil HrrrinGs. 

Clean your herrings, cut off their heads, 
and wipe them with a cloth, flour and broil 
them, take their heads, maſh them, boil 
them in beer or ale, with a little whole pep- 
per and onion; let them boil a quarter of 
an hour, then train! it, thicken it with butter, 

flour and muſtard; lay your fiſh on the diſh, 
and pour your fauce into a boat. 
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0 44 
. To bake HRRIN GS. 


Eut off che heads and tails of your fiſh, 
waſh them and ftrew them with ſalt, lay them 


in a deep glazed pot, with whole pepper and 
mace; pour-as much vinegar to them as 


will cover them, tie brown paper over the 
pot, and let them {CAGE all mib in an oven. 
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1 A N EA: RN. 
Golden ſmelts, graylings, or humbers, 
green river carps, ſmall roaches, codlings, 


dabs, Feverſham oyſters, cods, ſea flounders, 
cockles, Colcheſter oyſters, green welfleet, 
oyſters, holyburs, Coles fiſh, grey lumps, 
Milton oyſters, red lumps, chars, large river 
fHounders, pike, plaice, ſmall river flounders, 
and turbot in ſeaſon moſt months in the year. 
Thornbacks, maids, ſoals, gudgeons, bleaks 


and grigs in ſeaſon all the year. 
F LE DR YL AG F. 


Large river flounders, ſea flounders, chars, 


holy buts, large dace, large roach, ſalmon 


trouts, ſalmon breams ,rivertrout, ſea perches, 


and chubs, the laſt, if not eaten the ſame day 
they are ken. are little worth; chey enn 


in March. 


„„ K R c H. ; 

The month of March is the time when 
all pond fiſh are in their greateſt perfection, 
and it may be obſerved, that both males and 

A of all kinds of fiſh, are beſt before 


| whole- 


[ 
| 
[ 
; 


liſes, and Kingſton's. 


in the Thames, the Severn, and the Tyne; 


they ſpawn; they increaſe wonderfully, for 


„ (35) * 
ſpawning time, al they are ſick and un- 
wholeſome for three weeks after ſpawning. 
Fiſh in feafon this month are, large river 
flounders, ſea crabs, cods, ſea flounders, 
chars, baſſes, ſilver ſmelts, ſea tench, Wil- 
VCC : 

Sea crabs ; ſea cray fiſh; large river floun- | 
ders; ſalmon trout; Thames ſalmon comes 
into ſeaſon in April, and is allowed to be 
caught till the thirteenth of September; 
river trout, Hampſhire is the chief county 
for trouts; ſturgeon is catched this month 
in the northen ſeas,” and now and then taken 


this fiſh is of a very large ſize, and is in 
great eſteem when freſh taken, to be cut in 
pieces of eight or ten pounds to be roaſted . 
or baked, and pickled and kept for cold 
treats, the caveer eſteemed a dainty 15. 
the ſpawn of this fiſh; pilchards come in ſea- 
ſon this month for the firſt time ; ſea crabs 
continue in ſeaſon ; pond carp in ſeaſon this 
month, and moſt months in the year, ex- 
cept part of May, in the beginning of which 


they breed three times in the-year. 

0 ff RE. 
Sea crabs, ſtill in ſeaſon; ſea cray fiſh the 

ſame; brown ſhrimps; ſhads; guard fiſh; 

red mullets; mackarel ; white prawns and 

herrings; trouts ſtill in ſeaſon; eſcalops in 

the mackarel ſeaſon, B4 June 


ary. 


Com 
NE. 
 Mackarel continue in ſeaſon, herrings and 
eels ; ; the. eels that are taken in rivers and 
running waters, are. better than pond eels, 


and of thoſe, the ſilver ones are molt eſteem- 


ed; and Chicheſter lobſters and red mullets 


continue in ſeaſon. 
EE 
Red mullets ſtill in ſeaſon z right 0 
vies the beginning of this month ; cray fiſh 


are in ſeaſon all the year, the beſt in England 
are ſaid to be taken in the river Kenner at 


Hungerford ; oyſters firſt come in ſeaſon 
the twenty- -fifth of this month. 
VV 


8 Lobſters and crabs come in ſeaſon this 


month, and hold till Chriſtmas, which is 


called the firſt ſeaſon; and from Chriſtmas 
to June is called the ſecond ſeaſon; ſmear 


dabs; ruffs; and john dorees. = 
t X. 
Barbels; gurnets; en ſmelts; mack- 
arel, and herrings. 
J ©: O80: | 
Scotch lobſters; grey mullets ; dabs 3 


| haddocks ; whiteings z perches ; r 


and herrings ſtill in ſeaſon. 


N ] — . nn . 

Tench and dabs ſtill in ſeaſon; haddocks; ; 
ſea cray fiſn; cods; ling; ſprats ; ; codlings; 
Wellfleet oyſters, trom this month un Janu- 


 DE- 


Dp E C F B E R. | 
Codlings 3 . floundersz whiteings; dabs 3 
haddocks 3 ling; cockles; Colcheſter © chars; 
muſcles; ſprats : . ſhrimps 3 lampreys in ſea” 


8 me: Chriſtmas to Es 
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6. To fie ew a RUMP FB 1 
ung rump © of beef, ws it 


9909 


beef, with two anchovies, * 
mace, whole pepper, and 2 bunch of ſweet 
f a flow fire four hours, 


"ak be no ſalt upon the beef, 

lt che gravy to your talte. „ 

0 a BriSKET of Bane. - 
the ale part of a briſket of beef, 
ewer the {kin down, lard it with bacon . 
Uttle good broth and put Jour beef 

it be ours, turning the beer 


he bones and take oft 
the under dein; then m make aragoo with gravy» _— 
ſweet-breads cut in dices, truffles, morels, bf 
muſhrooms, 4 little ſalt, Pace and Whole | 
pepper chen put in your beef, let it ſtew 
of WS 4 a half 


(38) 
half an hour, WED it over ſome times; 
ſerve it up, and pour your ragoo over it. 
98. To force the Inſide of a SURLoiN of Bexr. 

Lift up the fat with a knife, and take out 
all the meat cloſe to the bone, chop it ſmall, 
take a pound of ſuer, and chop it fine, as 
many bread-crumbs, a little thyme, ſalt, 
pepper, half a nutmeg grated, two ſhallots 
ſhread fine, mix altogether, with a glaſs of 
red-wine z then put it into the fame place, 
cover it with the ſkin and fat, ſkewer it 
down and cover it with paper; do not take 
the paper off till the meat is on the diſh; 
take a jack of red- wine, two ſhallots ſhread 
ſmall, boil them and pour into the diſh to 
the gravy that comes from the meat. Spit 
your beef before you take out the inſide. 

99. To boil a Rouxp of BEEF. 


Take your beef and ſkewer it cloſe, ſtuff 
it twith parſley, and tye it with beggar's-inkle, 


have ready a kettle of boiling water, with 
a little oat-meal in it, put in your beef; if a 
large one it will take four hours boiling, turn 


it every hour, and when its enough, ſerve 


it with roots. Let it lay a week in ſalt be- 

| fore you boil it. 
5 100. Bree Olivks. 

'T ake ſome ſlices of a rump or any other 


part that is tender, beat them with a paſte 
pin, ſeaſon them with mace, pepper, and 
falt, make a forcemear of veal, beef ſuet, 


a few bread- -crumbs, ſweet herbs, a little 


falt, 


Glt, pepper and 


little gravy, an 
Garniſh with ho 
g 102 


(39 ) 


mace, two eggs. mix alto 
— and beat them fine; take a lump 0 
Jrce- meat, as big as an eg. it on your 


then put them into a ſtew pan with gravy» 


n A bunch 


40 )- 


On 


and let it lay three weeks, turning and rubbing 


1 every day; then few it up in a cloth, and 
hang it up in a chimney where wood fire is 


kept for a month, turning it up fide down 
every day; when you uſe it, boil it in pump 
water. HS. 
104. To collar BEE T. 
Take part of a bed- piece of beef, as much 
as you think will make a good roll, ſkin it, 
rub it well with falt-petre and bay-falt, and 


let it lay two days, turn it twice a day; 
then ſeaſon it with mace, ſalt, pepper and 
ſweet- herbs, lay the yolks of ſix boiled eggs 


over it, then roll it up tight, and put it in 
a cloth, tye it cloſe at each end, and bind it 
with a roller ; have ready a kettle of ſpring 
water boiling, put it in, and let it boil till 
you think its enough, which you may know 
by opening an end; then wrap it tighter, 
boil a pickle of falt and water, and when 
cold put it in, making freſh pickle When 
you ſee it wants. Ce In * 
10g. To bake an Ox. CHEEK. ; 
Waſh it clean, take the balls of the eyes 


out, ſeaſon it with pepper and ſalt, two o- 


nions, put it in an carthen pot, with as much 
water as will cover it, tie a paper over it, 
and ſet it in an oven all night; when you uſe 


it, take the bones out, and ſerve it hot with 
toaſts of bread. 1 „„ 


106. To bake: a Burrock's HEART. 
Clean it and lard it with bacon, make a 


* 


— — 1 * ' 


4r ) 


ſtoffing of ſuet, bread - crumbs, * parſley, 

thyme, anchovy, pepper, falt, nutmeg, and, 
an egg, beat it and put it into the cavities of 
the heart, ſkewer a caul of yeal over it to 


keep the ſtuffing in, lay it on a diſh and 

bake it; ſerve it with gravy. _ | 
107. To dreſs Ox PALATES. 

Boll vour palates tender, blanch them, 


and cut them in pieces the long way of your 


palate ; then take a ſtew-pan, put in a httle 


gravy, mace, falt, muſhrooms, truffles, and 


morels, a ſweet-bread cut in dices, thicken 


your gravy a little, put in your palates, and 


ſerve them hot. 
"wy 108. To pickle Tov u Es. 


Take the tongue out of pickle, boil and 
blanch it, rub it over with egg, and dredge 


it with bread-crumbs, . ſet it before the fire 


rant jelly. ee e eee 
109. To roaſt a NeatT's TON. 


Lay your tongues in ſpring water, make 


your pickle of ſix quarts of water, an ounce 
of ſalt-petre, an ounce of ſalt of prunella, 


half a pound of bay falt, a pound of com- 


mon falt, and a quarter of a pound of coarſe 
ſugar, - boil all theſe together, ſkim it clean, 
when cold clean your tongues, and lay them 
in, at the full length to be covered; turn 
them three times a week, and let them lay 


three weeks. You may either uſe them out 


of pickle or hang them. | 
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force-meat, to two pounds of meat, put 
three pounds of beef ſuet, take out all the 
ſkins, red both very fine, and beat them 


all well together, and put them into the 
kin again, to be in the ſame form it was 
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With two anchovies and two boiled yolks of 


tar). 
110. A HARRICO of 13 
Take a neck or loin of mutton, cut it 
into ſix pieces, ſeaſon it with pepper and 
ſalt, and a little mace, brown them on both 
ſides in a ſtew pan; put to them ſome good 


broth, made of the ſcrag, and ſome other he 
meat; put in ſome diced carrots and tur- fc 
nips, and ſome ſtewed lettice, cover it and e 
ſet it over the ſlove; when enough, tam p 
of the tat, and ferve i upß ß 5 - 

111. To Force a LEG of Morrow. 0 


Take out all the meat leaving the ſkin A 
whole, take the lean of it and make it into 


in a mortar, till you know not the meat from 
the ſuet; mix with it four ſpoonfuls of 
grated bread, ſix raw eggs, a few ſweet-herbs 
ſhred ſmall, pepper, ſalt and mace, mix them 


8 and ſew it up; if roaſted, gravy on 
the diſh; if boiled, oyſter ſauce. 
112. To boil a LEHG of MuTrTox. 
Lard the mutton with lemon peel and 
liter roo; and boil it; for ſauce, take a lit- 
tle calf's-liver, boil MS beat it in a mortar, 


eggs; take batter, gravy, and Capers, mix 
er, Pour it into a boat. | 


| 113, 


Ss. 113. To boil a Loin of MuTTox, . 
W Skin and bone your mutton, ſeaſon it with 
pepper, ſalt, mace, and a few ſweet herbs 
{bred ſmall, ſprinkle them all over it, then 
roll it up tight, and tie it in a cloth; two 
hours will boil it, then take it up and cut 
four ſlices off the ends, which rub over with 
egg and bread-crumbs, and brown them; 
pour gravy on the diſh, the roll in the mid- 
dle, and the ſlices round, Garniſh with 
capers and muſhrooms. 
114. To carbonade a BREASπH of Murrox. 
Take every other rib out of your breaft 
of mutton, ſkewer it round and boil it, 
take it up and ſcore it with a knife, then 
rub it over with egg, and dredge it with 
bread-crumbs, ſet it before the fire to brown, 
| and ſerve it up with gravy, butter, and 
Ca pers. fy, 008 | 95 5 Mo 
, p15, Mere e,, 
Take a loin of mutton, diſjoint it between 
every other bone, and ſeaſon it with 
pepper, ſalt, and ſweet herbs, join them to- 
gether in the ſame ſhape as before, and put 
them on a ſmall ſpit ; roaſt them before a 
quick fire, baſting them with butter and 
what comes from them; when enough, 
ſerve them up with gravy. 1 hats 
116. Morrow MainTELOW. 
Take off the ſkin of a loin of mutton, 
cut off the thin part, and the other into 
ſtakes, flat them with your clever, and 125 


* ; 


6 | 
ſon with pepper and falt; then take as many 


half ſheets of writing-paper as you have 
ſtakes, butter them, dip your ſtakes in but- 
ter, dredge them all over with bread-crumbs 
and ſweet-herbs, lay them on your papers 
and cloſe them up; then lay them before 
the fire, and baſte them, to keep them from 
browning ; ; when enough lay them on your 
diſh. ' Your ſauce poivrade, take ſome gravy, 


a little vinegar, ſhallot ſhread to a pulp, and 


a little pepper and ſalt, make it hot and pour 
it IP your boat. 

| 17. To dreſs Moron Rones, 

Take half a dozen ſheep rumps cut large, 


turn them round and boil them; when they 


are enough, take them into a cullender to 


drain, then take the white of an egg beat to 


a froth; and do your rumps over with it, 

dredge them with bread-crumbs ; you muſt 

do them three times over, and ſor them to 

dry every time; then fry them brown; you 

may ſerve them with gravy or green peaſe. 
118. Morro Col Lors. 

Take mutton that is ſtale, but ſweet, take 


eff the ſkins, cut them thin, the bigneſs of 


a crown piece, ſeaſon them with a little ſalt, 


= pepper, mace, parſley, and an onion ſhred 
fine ſtir it in among your collops, fet your 


ſlew⸗ pan over a quick fire, put in a little 
butter, and keep ſtirring them all the time; 

when they are enough, put them into a pot 
5 to keep hot; put into your ſtew-pan a little 


Srauy, 5 


Ke a leg of 
half of ſalt- Pe ne” 
4 of comm ; | 
it with the brine ever 
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- and dredge them with bread-crumbs, and 


on your diſh, and garniſh with criſp parſley. 


mace, pepper, ſalt, nutmeg, and two eggs, 


„ 
a little parſley and butter over it. For . 
butter, parſley, and gooſeberries, in a boat, 
and bine on a plate. : 
. To dreſs Laus STAKES. 

Tikes a loin of lamb, cut it into ſtakes, 
flat them with a clever; and rub them over 
with eggs; ſeaſon them with pepper and ſalt, 


ſhred parſley, fry them brown. Pour gravy 


+ 218+; To fry Laus STONES. 

Give them a ſet in water, take off the ſkin, 
cut them in ſlices, dredge and fry them brown. 
For up uſe gravy, butter, and criſp parſley, 

To force a Lito of Lams. 

Take "All the meat out, leaving the bone 
and ſkin whole, chop the meat ſmall, with 
beef ſuet, oyſters, anchovy, ſweet - herbs, 


beat them in a mortar, fill the ſkin with it, 
ſew it up, lay it on a diſh, put butter over, 
and bake it; ſerve it up with gravy. _ 
126. To dreſs LaMB-PURTENANCE. 
Clean the purtenance, boil all but the 
heart, and when enough, take the liver and 
lights and mince them, ſtuff the heart with 
boiled yolks of eggs, and roaſt it; put gravy 
and butter to your minced meat, make it 
hot and pour it on your diſh, laying the head 
upon it; mix your brains with a little but- 
ter, and pour upon the head; then cut the 
heart in four, and r it with the head on 
LS diſh, . 


* 28. 
Take every oth 


|. make 


crumbs, egg: (weet-hert 


ſcaſon al rs N 


8 one 


d V 


48) 


ſweet bread ſhread. 
131. VEAL in Vale. 
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Hot. 


ſtand till cold, then dip them in eg 


muſhrooms, and 5 | 


29, 


130. To roll a BRAEAST of VAI? 
Take a breaſt of veal, ſkin and bone it, 
lay it flat upon the table, and ſeaſon it with 
mace and ſalt; make a ſtuffin 
29 bread crumbs, parſley ſhread, egg, pepper, 
© | ſalt and mace, beat in a mortar, and ſpread 
it all over the veal, roll it up and ſew it, 
then tie it about with a ſtring, and 
ſkewer through each end, lay it on a diſh 
with butter over it, and put it into the oven; 
when its enough, cut it in three, and lay it 
on the diſh. For ſauce, gravy, butter, and 


of ſuet, 


Take the better end of a loin of veal, cut 
it into ſtakes, flat them with a clever, cover 
them with force meat the thinkneſs of a 
1 crown, dip that fide in egg which you lay 
1 your torce-meat on; ſet a ſtew. pan over a 
ſtove with butter, put your veal in, a little 
fire over it till it be brown on both ſides, 
then take them up, let the fat drain from 
them, and pour into the ſtew-pan ſome gra- 
vy, muſhrooms, and truffles ; . ſo ſerve it wp: 


132. To fry Vow 242% Aue nbi 
Take your ſweet-breads and boil them in 
water, with a little ſalt and mace, let them 


dredge 


them with bread - crumbs, and fry them 
brown; ſerve them up with brown gravy, 


132; 


put A 


„ 

133. VEAL BLANQUET. | 
S Roaſt a piece of veal, cut off the ſkin 
Wand nervous parts, cut it into thin flices 
then put ſome butter into a ſtew-pan over 
W the fire, with ſome ſhread onion, a little flour, 
put in the veal, and fry it a little, wet it 
with ſome good broth, and a little cream; 


a 


up hot. | 1 
134. To fluff and roaſt a FILLET of VEAL, 
8 Mince beef ſuet very ſmall, take bread- 
crumbs, ſweet - herbs, egg, ſhread parſley, 
ſeaſon them with pepper, ſalt, and nutmeg, 
beat in a mortar, cut holes and ſtuff the veal 
| all over, ſpit it and put paper upon it to keep 
it from burning, and roaſt it ; make your 
ſauce of butter, gravy, and a little juice of 
IDW. fn 1 BRO ITS, EIT 
135. To make Veal CUTLETS. 
Take the beſt part of a loin of veal, cut 
it into ſtakes, flat them with a clever, rub 
them over with egg, and ſeaſon them with 
mace and falt, dredge them with bread- 
_ crumbs, ſweet-herbs, and parſley ſhread; lay 
them on a dripping- pan, and ſet them before 
the fire, baſting and turning them till they | 
be brown on both ſides; for ſauce uſe but- 
ter, gravy and muſhrooms. N 
136. | To fry-CaLr's FEET. 
Boil your calf's feet, and take out all the 
bones, lay them on a diſh *rill they be cold; 
mx 


ons and parſley chopped ſmall, and ſerve it 


ſealon it with mace, ſalt, ſome young oni- 


( zo ) DO 


mix a little butter with eggs, flour and milk, 


* 


not over thin, and have ready a ſtew-pan hot Ta 
upon the fire with butter, in which dip the ut tl 
feet, and fry them brown; ſerve them u he e 
with butter in a boat, and currants plumped, Notcè 


ith 
meat 
por 


137. | To collar Carr's FEET. 

Boil them 'till tender, then take out all 
the bones, and ſeaſon them with pepper, 
ſalt and mace, and ſprinkle them over with 
ſhread parſley, lay them cloſe together, tye 
them in a cloth, and bind them with a 
roller ; boil them a quarter of an hour, then 
take them up, roll them tighter, and when 
cold put them in falt and water. 

138. To make Cair's HEAD Hasn. 

After having cleaned your head, boil it, 
ah take half of it, cut it in thin ſlices, and 
put it into a ſtew- pan, with ſome gravy, a lit- 
tle mace and ſalt, a glaſs of white wine, 
thicken it a little; then take the other half, 
and ſcore it in ſquares, ſeaſon it with pep- 
per and falt, and rub it over with the yolk 
of an egg; and ſtrew ſome crumbs of bread 
over it, and broil it; then take the brains, 
after being boiled, and mix with them an 


egg, a little flour and bread-crumbs, a lit- t 
_ - tle falt, pepper and nutmeg; fry them in | 
little cakes and force-meat balls, and bacon; 


make your haſh hot, and pour it on the diſh; 
lay the broiled half in the middle, and the 
brain. CAKES, hall; and bacon round. | 


v 6 39 
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139. To make SnAuM TURTLE. 
= Take a calf's head, clean and boil it, take 
Put the bones, peel off the white ſkin, ſplit 
Ihe eyes and tongue; have ready ſome veal 
Worce-meat, wet it with egg, and ſeaſon it 
With pepper, ſalt and mace, lay the force- 
Wneat upon a diſh, and the tongue and eyes 
pon it; then lay the thick end to the ſmall, 
and cloſe together, lard it over the top with 
bacon, do it over with egg and bread- 
crumbs, and pour a pint of maderia on the 
Kiſh, and ſet it in the oven; take a ſtew- 
pan, with brown gravy, a little chian pep- 
per, morels and truffles; when the head 
is enough, lay it on the diſh, ſkim off the 
fat, and pour the gravy into the ſtew- pan to 
the other gravy; make it hot and pour it on 
your diſh. - OT I e, ) 
140. To make Scors Col lops. 
Take a fillet of veal, and cut it in thin 
ſlices, cut off the ſkins, and beat them with 
a paſte pin, do them over with egg, and ſea- 
ſon them with mace and falt; ſer a ſtew- pan 
over a ſtove with a little butter, and when 
hot, dredge the collops with flour, and lay 
them in as many as will cover the bottom 
of the pan; have ready an earthen pot hot 
by the fire to put them in as you fry them; 
then put ſome good gravy into the ſte w- pan; 
put the collops on the diſn with raſhers of 
bacon and force- meat balls; pour the gravy 
„ „Ä 0s Al 
. 140. 


* 


8 


| 141. To make Wir ScoTs CoLLops, 


bed 


bre 
Take a leg of veal, cut ſome thin ſlices, and 
cut off the ſkins, and beat them with a an 


paſte-pin z ſeaſon them with mace and ſalt, 
and fry them with butter, but not to be 
KN put them in a pot to keep hot; then 
take ſome good veal gravy, cream, a little 
butter worked in flour, a little mace and 
ſalt, ome muſhrooms and oyſters; boil ſome 
force-meat balis, put the collops on the diſh, 
and pour the ſauce. on hot. 
142. To make FORCE-MEAT "6 
Take a pound of veal, and a pound and 
half of beef - ſuet clean from ſkin, chop 
them ſmall, and beat them in a mortar ; 
1 put in three eggs, a little mace, pepper, 
1 falt and nutmeg, work it up with bread- 
crumbs ; if it be for brown, fry them; if 
for white, beil'them. You may put the 
yolk of a boiled egg in ſome, and when you 
ſerve them, cut them in two, _ 
143. To make chopped Scors Col Lors. 
Take part of a fillet of veal, free from 
ſkins, and ſhread it very fine, ſeaſon it with 
falt and mace, make it up in cakes, and fry 
it in butter, lay them on your- diſh, and 
pour ſome hot gravy over them; ſerye them 
up with muſhrooms and lemon. 
144. To make VEAL OLIVES. 
Cut ſome thin ſlices of a fillet of veal, ſea- 
ſon them with ſalt and mace; take a krtle 
of your veal and beat it fine with a "I 2 
5 read- 


'bread-crumbs, tWo E285 


„„ IT 
a little nutmeg 
and parſley 3 roll a piece of your forcemeat 
as big as an egg in every ſlice of your veal, 
ſew them up, rub them over with egg and 
bread-crumbs 3 butter your dripping-pan, 
lay them on, and put them in the oven 3 
when they are enough, ſerve them up with 
good gra vy, morels and truffles. 

145. To make VEAI. ALLAD ABS. 

Cut ſome ſlices of a leg of veal 
neſs of your fi | 
the point of you! 

a huMf; then take ſome oyſters; waſhed and 
thread, and fill rhe ſlits with them; do them 
over with egg, ſeaſon them with 

bread-crumbs over 


and ſalt, and dredge 
in butter, and ſerve them 


them; fry them 
up hot, with good gravy; and fliced lemon. 
146. To make BUMBAIS. __ 


eces of a filler of veal 


in the form o | 
in dices, ſome artichoke 

and veal, and ſeaſon them with mace and 
ſalt; lay them upon your veal, tuck them 
up cloſe with ſkewers, and 
with egg and bread-crumbs 3 brown them 
in a ſtew-pan with butter, take the {ſkewers 
out, and lay them on your diſh that ſide 
downwards; pour ſome. good brown gravy 
on your diſh, and ſerve them u hot. 

147. To make Pokk Mir roox. 


Take a round pot, butter it, cut ſome 
2 80 C e ices 


54 
flices of flitched bacon, to cover the MF 


tom of your pot and fides ; then lay a layer 
of forcemeat, and a layer of thin ſlices of 
veal, ſeaſoned with mace and falt, till the 
pot is filled; ſet it in the oven, and bake 
it, turning it on your diſh the top down- _ 
wards; pour on ſome good brown gravy th 


and muſhrooms. | ee 
1848. To. make Paten . fir 
Take two chickens, ſinge and waſh them, in 
put them into a pot with veal or mutton, a 


little mace, three ſhallots, and a piece of ba- 
con; take half a pound of rice, boil it in 
water till its enough, and drain it well; when 
your fowls are enough, ſend them up with 
ſome of the liquor they are ſtewed in, and 
the piece of bacon with them; then take 
your rice and cover them all over. Lou. 
may ſtew ſauſages with them, if you pleaſe. 
149. To weil Carre Toxguss. 
Take tour calf tongues, ſalt them with 
ſalt, bay - ſalt, and ſalt- petre; let them lay 
in pickle a week, then boil and blanch them; 
we ready a colliflower and ſome kidney- 
beans boiled, lay your tongues upon your 
diſh, and your colliflower and kidney-beans 
betwixt them; they are a pretty diſh cold, 
with butter, in the form TX a pine-apple. 
150. To make SHAM GOO RE. 
Take a breaſt of pork, ſcore. it, cut a ſlit 
at each end to put your 3 in; then 
take onion, ſage and "pp: e, ſhread th 
(a- 


a | 
ſeafor! with pepper and ſalt; put the ſtuffing 


in, ſkewer it down, roaſt it, and ſprinkle it 


with ſage all over as it roaſts ;* when its e- 
nough, ſerve it with gravy and apple ſauce. 
151. To make Pork. GRISKINS. 
Take a loin of pork, cut it in ſtakes, niek 
ii ſkin, and flat them with the clever ; 
ſeaſon them with ſalt, pepper and ſage, ſhread 
fine ; ſet them before the fire'to broil, turn- 
ing them while they are enough; ſerve chem 
with gravy and apple ſauce. To, 
1832. To roaſt a Leo of Por: 
Take a leg of pork, ſalt it with common 
alt, let it lay five days, turn and rub the 
brine over it every day; then ſcore the ſkin 
and roaſt it; put a little gravy on the diſh, 
and ſerve it with apple ſauce. If you 
chuſe to boil one, let it oth ten days in the 
_ pickle. £5 | 
153. To fol a Ha? 
After your ham hath been kept twenty⸗ 
four hours in a cool place, rub ir well over 
with common falt, then take two ounces of 
ſalt-petre, one ounce of bay ſalt beat fine, mix- 
ed with a handful of common falt; rub it well 
into the ham, and letit lay a fortnight; turn- 
ing it every day, and rubbing 1 in the brine; 
take it upto drain, dredge it with flour, and 
hang it to dry. 
| 154. To collar a Pic's Hers. 
Get the pig's head well cut off, clean 1t, 
. and lay it in water twenty four hours, chang- 
C2 17 5 ing 
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(56) 
ing the water till all the blogd 1s ſacked 
out; take it out of the water to drain, lay 
it with the bone fide upwards ; then take 
two ounces of falt-petre, and one ounce of 
bay-ſalt, beat them fine and ſprinkle them up- 
on the head; let it lay all night, then put it 
into a kettle of boiling ſpring water, and 
three neat's feet ; let it boil till you can take 
the bones out ; then lay the head on a cloth, 
the ſkin ſide downwards, laying the ſmall 
part of one ſide, to the thick part of the 
other, lay the feet on, and ſalt it well:; roll 
it up in the cloth, and tie it at each end; | 
roll it up with a roller the breadth of your 7 
hand, put it into the kettle again, — let te 
it boil an hour; then take it up, roll it i 
tighter, and put it into an earthen pot with h 
one end down, and a weight upon the o- < 
ther end; boil ſalt and water for the pickle ; 
and when cold, take the head out of the 
dlaoth and put it into the pickle, making the 
- pickle freſh every four or five days. 
1335 areſs Pic's FEET and Ears. 
Boil pig's feet and ears tender, cut the 
ears long way, and ſplit the feet in two, do 
them over with egg and bread-crumbs, and 
try them; make the ſauce of gravy, butter, 
muſtard, and a little vinegar, put the ears 
in the ſauce, make all hot, pour it on 
the diſh, and lay on the feet. | : 
| 156. To roaſt a Pic, 
Put in the belly a piece of bread, ſome 


ſage 


( 57.) . 
falt; and ſew it up; put a ſkewer thro? 
the fore and hind legs, and ſpit it ; when 


in oil, to prevent its bliſtering ; when enough, 
cut the head off, then the ears, the un- 
der jaw, and chine it; take the brains, 
butter, gravy, ſage and parſley boiled, make 


lay on your pig; plump ſome currants and 
8 ſend with it. 5 ; 
157. To boil a P16. 


Take a fucking pig, and boil it, when 


its enough, take the ſkin off, and cut it in- 
to quarters; uſe for ſauce, butter, brains, 


ſage and parſley ; lay it on the diſh with the 


head in the middle, and pour your ſauce 

S ] Ü , 

138. To make Pokk SAUSAGES. 
Take three pounds of pork, fat and lean 

together, without ſkins or griſtles, chop it 


ſhread fine, and egg; mix it well together; 

have the guts well cleaned, fill, and fry 
„„ „ 5 
139. To make BOLOGNIA SAUSAGES. 
Take a pound of bacon, fat and lean toge- 


à pound of pork, a pound of beef clear 


a few ſweet herbs, chop them all ſmall; and 


ſeaſon well with pepper and ſalt. You muſt 


C 3 0 have 


fage and parſley chopped ſmall, and ſome 


warm, rub it all over with a feather dipped 


your ſauce hot, pour it on your diſh, and 


very fine, ſeaſon with pepper, ſalt, ſome ſage 


ther, a pound of beef ſuet, a pound of veal, 


E from ſkin and griſtle, a handful of ſage, and 
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58 | 
have a large gut, fill it, ſet on a pan with tripes 
water, and when it boils, put it in; prick the for / 
gut for fear of burſting; boil it gently an 
hour, then lay it on clean ſtraw to dry. 'E 


They will keep good a year. 
160. To recover VENISOo when it's quick. 
Put it into boiling water half an hour, take 
it up and dry it With a cloth. It will do 
either for roaſting or boiling. 
161. 7% roaſt a Havncn of VæNISOx. 


Lake a haunch of veniſon, ſpit it, butter 


a paper, and lay over it, make a paſte of WW on 
brown meal and water, roll it into a ſheet, m 
and lay over it ;. then butter a paper and lay fu 
over the paſte, tie it with pack- thread; half WI & 
an hour before you draw it take off the paſte Je 


and paper, and haſte, dredge, and ſalt it. A 
h:unch of twelve pounds weight, will take 
three hours roaſting, Serve it with gravy 
and. currant jelly. | 

162, To roaſt, a Nek of Vex150N.. 

Take off the ſkin, and ſkewer it on again, 
butter a paper, lay it on, and roaſt it; when 
its near enough take off the paper and ſkin, 
baſte, dredge and ſalt it; ſerve it with gra- 
vy and currant jelly, or make a ſauce of the 


pulps of apples, red wine, cinnamon and 
Jugar. "AY 


163. To To 1 
Mix a batter of eggs, flour, and milk, 
dip in your tripes, and fry them criſp ; peel 
and flice ſome onions, and fry them, lay the 


tri ipes 


, F 
% 


tripes on che diſh, an 


for act . 


tripes, and ſerve them hot. 


on the pack, 


i ſerve it up, have oravy upon your diſp, 
and bread ſauce in 4 boat. Make b. e 
ſauce thus, Take ® 


pour it into 5 
166. 


K 


the ade of the pinion turn the feet up- 
and break the breaſt-bone 3 
make a forcemeat of bread- 


your. « onion and pe 134 


our boat. 


4 the onions round; 

butter and muſtard in à boat. 
fricaſy Tale While. 

, cut 1 into ſquare pieces, and 
then take N veal gravys 


it into milk and 

t, ſtuff che breaſt, 

put 
2 


N 8 2 
2 
A . — | a - 
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fryed, ſtewed pallates, forcemeat- balls, and 


pickled muſhrooms and flices of lemon. 
This is proper for a remove. 


WED 1 | 524 
167, To make Pur LED Turkey. 


Take a turkey, roaſt it, and when its 
enough, cut it up; take the white part, and 
cut it in long pieces, then put it into a ſauce- 
pan, with a little thickened gravy, ſcore and 
grill the legs; pour it upon your diſh, and 
lay your legs upon it. 

168. To make TURKEY K 

Truſs a large turkey, break down the 
breaſt, and ſtuff the breaſt with ſome ſtuf- 
fing as you did the roaſt turkey, lard it 


with, bacon; then rub the ſkin of the tur- K 
key over with the yolk of an egg, and ſtrew 
over it a little mace, pepper, ſalt, and a few t 
bread-crumbs ; then put it into. a copper- 
diſh, and ſend it to the oven; when your 


diſh is up make for it brown gravy ſauce ; 
ſhread into your ſauce a few oyſters and 
muſhrooms, lay round . artichoke bottoms 


a lirele criſp bacon. Garniſh your diſh with 


169. To roat Tux KEN Povurs. 
Take turkey pouts, cut the under jaw 
off, ſkewer their heads down to their legs, 


N then ſtuff their breaſts, and lard them with 


bacon ; put their livers and gizzards in their 
pinions, and roaſt them ; when you ſerve 


them up, put gravy on 8 diſh, and bread | 
ſauce in a boat. 


725 To 
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170. To boil Fowis. 
Draw your fowls at the vent, cut the 
neck cloſe off, leaving the ſkin to cover; 
break a little of che breaſt bone of the in- 
ſide, put the legs in at the ſide of the belly, 
and ſkewer and ſinge them; put them in 
milk and water, and boil them. For your 
ſauce, take a little veal gravy, breadcrumbs, 
a little cream, mace, a little melted butter, 
ſtrain it throꝰ a ſieve, and put in muſhrooms; 
lay your fowls on a diſh, and pour the ſauce 
hot over them. 
5 171. To broil FowLs. BY 

Cut your fowls down the back, put in 
their legs, and flat them with a clever; ſea- 
ſon them with pepper, mace, and ſalt; take 
the pinions off, put a ſkewer in the legs to 
keep them from going together, and lay them 
before the fire to broil; "baſte, and dredge 
them with bread- crumbs. For ſauce, gravy, 
butter, and a little lemon ſhread ; ſerve them 
up hot with muſhrooms... 

172. To roaſt FowLs. 

Take your fowls and ſinge them, take a 
little of the breaſt bone out of the inſide, 
put the gizzards and liversin the pinions, cut 
the feet off, and roaſt them; when they 
are enough, put gravy on your diſh, and 
Faen and butter in a boat. 

173. To roaft Capoxs. 

Singe your capons, leave the heads on, 
end the feet, take the ſkin and nails 5 
an 


1 


about it. Garniſh with orange and lemon, 


(662). f 

and turn the feet upon the backs; make a Hof w 
little ſtuffing for the breaſt, and roaſt them; WW over 
when they are enough, put gravy on your ¶ are e 
d ih. You may lard one, and leave the Wl veal 
other unlarded. | Sers 
174. To boil Fowis with Sarl rar. "oh 


Take your fowls and ſinge them, truſs P 
them for boiling, boil them white in milk ſuff 
and water, and a little ſalt; take ſome ſel- the 
lery, cut and waſh it, boil it tender in ſalt ane 
and water, put-your ſcllery | into ſome melted ter 
butter with gravy ; when they are enough, Na; 
lay them on the diſh, , and pour your 8 an 
hot over them. „ th 

175. PuLLETS roaſted. 7 6 

Take them when 7 are full of eggs, 


draw and roaſt them, and when enough, 
cut them up and ſhread the brauny part in 
{mall flices, leaving the wings, legs and 
ramps whole; ſtewall in gravy with a little 
ſalt and mace, and a ſhread lemon, till e- 
novgh ; let the meat lay in the middle of 
the diſh, with the legs, wings and rumps 


quartered. 5 
176. Fow.s A. la- Praiſe. 

Take your fowls, draw and truſs them; 
lard them with thick lards of bacon, ſeaſon 
them with pepper, Alt, mace and ſweet- 
herbs ; take a long deep ſtew-pan, and put 
in it ſome flices of bacon and veals then 
Pur your fowls into tg moiſten it with a glaſs 


X 7 
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of white wine, and ſome gravy ; ſtew it 
over your ſtove, turning your fowls till they 
are enough; make a ragoo of ſweet-breads, 
veal-cockſcombs, or oyſters, which you like. 
Serve them up hot. | 
177%. To make\PuLteTsS SuRPRIZE. . 
Roaſt them; if a ſmall diſh, one will be 
ſafficient, take the lean of your pullet from ä 
the bone, cut it in thin ſlices an inch long, 
and toſs it up in a little cream, a little but- 
ter, with flour to make it the thickneſs of. 
a good cream, put in a little pepper, ſalt, 
and mace; boil it up, and ſet it to cool; 
then cut fix or ſeven thin round flices of 
bacon, put them in petty pans, lay ſome 
forcemeat on each ſlice, working them up on 
your hand, in the form and bignels of a 
French roll, with raw egg, leaving a hol- 
low place in the middle; put in your towls, 
and cover them with ſome of the ſame force- 
meat, rubbing it ſmooth over with your 
hand and egg, throw ſome grated bread over 
them, and bake them in a gentle oven three 
quarters of an hour; let your ſauce be made 
of butter and gravy, and a little ſhread le- 
mon. Garniſh with criſp patfley and orange. 
5a 178. To baſb FowLs. _ 
Let your fowls be roaſted, and cut them 
up; take a ſtew-pan, with a little gravy and 
butter rolled in flour, ſeaſoned with a little Th 
pepper, and ſalt; make it hot, tho? if it bois 
it will make them hard; pour it upon 7 85 
. 1 


# 


(64) 
diſh, and ſerve it up Sith bread fryed, and 
lemon. 
179. To boil CuickENs. 
D reſs your chickens neatly, ſinge, draw 
them at the vent, and truſs them; put a 
ſkewer in the thick part of the leg, and one 
at the bottom, ſo that they may lay flat up- 
on your diſn; boil them in milk and water, 
and a little ſalt; for ſauce, melted butter, a 
little creed rice, two ſpoonfuls of white 
gravy, a little mace and ſalt; pour it over 
your chickens hot. 
180. To roaſt CnickExs. 

Pull your chickens dry, leave their heads 
on, draw and ſinge them, ſcald their feet, and 
take their nails off; then put a ſkewer thro? 

the thick part of the leg, take the head with 
it to the ſide; ſkewer the legs down to the 
vent, and roaſt them; make the ſauce of 
parſley and butter, |: 
181. To force Chickkxs. 
' Raiſe the ſkin on the breaſt of your 
len, with your fore- finger; take ſome 
Parſley, two anchovies ſhread ſmall, a little 
pepper, ſalt and nutmeg, work it up with 
butter, and ſtuff your chicken breaſts with 
it, lay a ſlice of bacon upon them, and roaſt 
them ; when your chickens are enough, take 
your bacon off, baſte and dredge them; for 
tauce, ule parſley, anchovy, liver, and yolk 
of egg bruized Une! ; take a ſauce· pan, with 
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e 
a little gravy and melted butter, and put 
in your ingredients. Serve it up —_ 
12582. To bro! CHICKENS. J. 
Singe and truſs your chickens, cut them 
down the backs, flat them with your clever, 
ut a ſkewerin to keep them ſo, and lay the in- 
de before the fire to broil; ſeaſon them =_ 
with a little mace and ſalt; baſteand dredge - 
them with bread-crumbs ; and when they are 
enough, pour on your ſauce made of gravy, 
butter and muſhroommw e. 
183. To fry CurickEens. _ 


* 


Take four chickens, boil them almoſt 


— 


enough, then cut them in pieces; take the 
juice of ſpinage, put it into the yolks of = 
eight eggs, with ſome ſhread parſley anda 
erated nutmeg z your ftew-pan being hot, | 
with clarified butter, dip in your pieces of 
chickens in the green, batter and fry them 
rently on both fides for ſauce, melt your 
Father pretty thick, put in ſome juice of 
ſorrel, a glaſs of white wine, make it hot, 
and pour it on your —_— 8 
1᷑584. To roaſt Ducks. * ; 
Take your ducks, and ſinge them, ſcald "4 
and take their ſkins and nails off, their feet | 
turn upon their backs, put a ſkewer through 
the thick part of their legs, and another 
through the bottom ; rub the inſide with a 
little pepper and falt, ſhread an onion, and 
ſome fage ſmall, roll itup ina lump of but- 
ter, and put it into the belly; roaſt —_ 
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_ diſh. 


* | c 66 \ 
and ſerve them with brown gravy on yout 


185 To boil Dons, 
Take your ducks. and ſkewer them as 
above, ſinge and put them into water, and 
boil them; for ſauce, take ſix large onions, 
boil them till they are tender, changing the 
water ſeveral times, and chop them ſmall; 
put a ſpoonful of cream to them to make 
them white; melt your butter, and put in 
your onions, with pepper and ſalt; make 
your ſauce hot, lay your ducks on the diſh, 
and pour it on. 
186. To make DUCKLinGs Slew 
Take your ducklings, ſinge and bone 
| tian, ſeaſon them with a little pepper and 
ſalt, and lay forcemeat in the inſide of them; 
take a ſtew- pan with butter, put in your 
ducks and fry them; take them out and let 
them drain; then take a clean ſtew- pan with 
brown gravy, let them ſtew till they are 
enough, me ſerve them up. 1 
; . To roaſt: a .Gooss; {15 
Take 1 5 gooſe, ſeaſon it with pepper 
nd ſalt, onion, ſage, and an apple thread 
very ſmall, work it with butter, and put it. 
into the belly put a ſkewer thro' the wings 
and the thick part of the legs, and another 
thro the bottom part of the legs and the 
ſide bones; ſinge and roaſt.it; and when 
enough, pour gravy. upon your diſh, and 
. ſauce UPON plate. 
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188. To boil. a Cont I ec td 
m it well | 


nd ſkewer your gooſe, Wa 


Singe a 
n ſalt and water; cut che 


in water, a and boil it 1 


a a ut Lin your here lay Hun 


onion Fauce. - 
b ne Guosr Ia. . 


190. To. 14 

Take two. . raiſe their {10 On the 

breaſt, and ake a a ſtuffing of ſweet· b preads, 
o ters and Marrow » 


ut a little under the 
ſome in the bellies 3 lard. your 
„then brown them, an 


in ſcrong gravy, ſeaſoned very high; 


br V 008, the brine 


thyme⸗ 


geeſe with 
d put them 
when 
em out, Pu | 
UV 


gm 


__ waſh and put them into a ſtew-pan, with a 


ina agll of FE and thicken it it alittle; make 
it hot, lay your geeſe on the an, and poutſtnaus 

| your ſauce over em. lil. 
191. To roaſt a GREEN Goa, To 
-Rub your gooſe in the inſide with a little. 
ſalt, put a lump of butter in it, ſkewer _ 
and roaſt it; when it is enough, put gravy Nef 

on your diſh, and butter, juice of 15 rrel, por 
and gooſeberries, in a boat. 1955 
1092. To ſtew GEESRE GigILETS. 


Scald and pick them clean, break the "= ins 
pinion- -bones; cleave the head; cut off the 3 


noſtrils; take the eyes out; flip the ſkin off 
the neck; cut them in three, and the liver 
in two; take the ſkin off the gizzard and 
lice it, break the feet and take the nails off; 


62 
yo 
fo 
Al 


quart of good mutton broth, a bundle of ” 


ſweet herbs, an onion, ſome whole pepper, and 

a blade of mace ; cover them cloſe, and let 

them ſtew till quite tender; then take a 

french roll, toaſt it brown on all ſides, and 

put ĩt into the ſtew: pan, giving it a ſhake, 

let it ſtew till there is juſt gravy enough to 

eat them with; take out the ſpice and herbs, 
put the roll on the middle of the diſh and 

Four * round, and pour on your ſauce. 

. To roaſt Pictons. 


Fill 5 with parſley clean waſh'd and 
chopped, and pepper and ſalt rolled in butter; 
tye the neck cloſe, put a ſkewer thro? the 
the legs, and rout them; when they are 

| clidvgh, 


RO F 
Enough, pour parſley and butter, on your 
111. 3 5 ; | 
| 194. To boil Pie Ro Ss. 
Take your pigeons, put the legs into the 
ſides, waſh and boil them; then ſerve them 
p with ſtewed ſpinnage and grilled bacon ; 
for ſauce have parſley and butter in a boat. 
195. To make a PALPATOON of PIGEONS. 
Take ſavoury force-meat, rolled out like 
Ipaſte, put it in a butter'd diſh, lay a layer 
of thin bacon, ſeaſon your pigeons, and lay 
them in; ſlice a ſweet-bread, aſparagus- 
tops, muſhrooms, cockſcombs, and the 
yolks of hard eggs; make of them another 
forcemeat and lay it over them, bake them, 
and when enough, turn them into a diſh, 
and pour gravy into it. „„ 
196. To broil Pio EONS ⁰jẽtt. 
Take your pigeons, ſinge them, and put 


_ the legs in at the ſides, make a ſtuffing of 
ſhread parſley, hard yolks of eggs, bread- 
crumbs, pepper, ſalt, and mace, work it 
up with butter, put a little into the bellies, 


rub them over with egg and bread-crumbs, 
lay them on a diſh, 'and ſet them into the 
oven; when they are enough, put gravy 
and butter upon your diſh © 

197, Piokoxs tranſmogriſied. 
Take your pigeons, ſeaſon them with 


pepper and ſalt, roll a piece of puff paſte, and 


Wrap round each pigeon, put them in a 
cloth and tie them ſo that your paſte do not 


break; 


” 1 
r * 
4 5 
AYE SF „ 7. | 
x. 2 


bake them, and ſend them to the table. 


peel and parſley ſhread fine, ſuet and bread- 


7 


(7 
break; boil them an hour in a Ne deafſhupon 


of water; looſe them carefully, leaſt theyſþnak®© 
ſhould break; lay them on your difh, andÞalt o. 
pour on a little gravy.” You may do the are e 
the ſame way and bake them. diſn 
198. PiogoNs in a Hole. a Kr 
Take your pigeons, ſinge and ſeaſon them, {y0V' 
put a bit of butter in their belhes ; butter 
a diſh and lay them in; make batter of milk, 
eggs, and flour, which pour all over them; the 


199. 7% jung Piokoxs. 

Pull and draw your pigeons, and ſinge 
them, but do not waſh them; take the livers, 
give them a ſcald in water, and bruiſe them 
with the yolks of two hard eggs, ſome lemon 


crumbs, pepper, ſalt, and nutmeg; work WW P 
them up with raw egg, and put a piece into ! 
the crops and bellies; ſew up the neck and e 
vent, dip them in water, and ſeaſon them ! 
with white pepper and falt ; put them in a f 
jug, and ſet them in a kettle of cold water, 
cover the jug cloſe up, and let it boil three 
hours; then take them out of the jug, and 
lay them in the diſh ; thicken your gravy 
a little, and pour it on your pigeons. 
200. To grill Pictons:” 
Fake your pigeons, ſinge and put their 


| legs in their ſides, cut them down their 


backs, and flat them with your clever; put 


2 ſkewer, in to keep them flat, then lay them 


upon 


+ 


( 7% ) 


n the grid-iron, 0 "a flow fire, not to 
ake them black; 0 a little pepper and 


hen they 


are enoufe put a a little hot gravy upon. your 
little butter upon the point of 
chem over, and Jos them on 


ea 
a Knife, rub: 
hen diſh. 
0 
T ake a im 


I: Prazons Joved., 


all cabbage lettice, juſt 


cut out | 


mne heart, MAKE 2 force · meat, and chop the 
heart of che cabbage With it; then fill up the 
hole, and tie it acrols with a pack-thread, and 
fry it a light brown, in freſh butter; Pour out 

all the fat, lay the pigeons roun ad, flat them 


= your hand, and ſcaſon them a little with 


epper, ſalt, 


and beaten mace z | 


take Care 


not to put in £00 much ſalt; Pour in half a 
pol of white wine, cover it cloſe, A 
Mew five or ſix I , then put in a 


m . when its 
the jettice in 


and let 


round; Put in a JE e and pout 


"Stuff your 


the back of 3 


PRA 


— 
On 


| pig eons; then lay a ſhice of ba- 
con on each brealt, and Was of vew beat with 
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nutmeg, and ſweet herbs; when enough lay i 


to pour into your diſh. Garniſh with lemon, 
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pepper, and falt, tye LL on, then ſpit you | 9800 

pigeons on a ſmall ſpit, and roaſt them; baſe}, ©" 
em firſt with butter, then with the yolk of an Kut 

egg, dredge them with bread-crumbs, a little 


them in your diſh, and have ready good re 
gravy, with truffles, morels, and muſhrooms, NU 


203. To pickle Picxons. 820 
Take your pigeons and bone them, be- Aeg: 


ginning at the neck, and turning the ſkin diſh 
down; when they are boned, ſeaſon them 


with nutmeg, pepper, and ſalt, ſew up both Sy 
ends, and boil them in water, white wine, 2 
vinegar, ſalt, and whole pepper; when they 5 
are enough, take them out of the pickle, 10 
and boil it with a little more ſalt; when it I © 
is cold, put in your pigeons, and keep them Fa 
for uſe. 8 


204. To roaſt PAR TRIDO ESG. 
Draw and truſs your partridges, and roaſt 1 
them; when you ſerve them up, have brown- . 


ed crumbs of bread on your diſh, and brown 


v 

gravy and bread ſauce in your boats. a ; 

2086. To boil PARTRIDGES. _ 
Draw, ſinge, and truſs your partridges, 
take off their feet, and boil them; for ſauce, 


tanke ſome ſellery and cut it half an inch long, 
boil it in ſalt and water till tender, and drain 


it; melt ſome butter and put in your ſellery, 


lay your partridges on he diſh, and ' on 


Jour ſauce. 


- 206. 


1 


206. Vounc PARTRIDGES With Ovsvers; 
Pick ſome young partridges, draw and 
unge them, mince oyſters, a little parſley, 
little pepper and ſalt, work it up with a 
little butter, and put it into their bellies; 
ſpit them, cut a ſlice of bacon, and wrap 
round them; when they are enough, 
take off the bacon, baſte, and dredge them; 
take ſome brown gravy and oyſters, made 
hot, and pour it on your partridges on The 
diſh. Do not roaſt them too much. 
| 207. A Haſh of ParTrIDess. | 
Alfter having roaſted your partridges, cut 
them up; take a ſtew-pan with gravy, a 
ſnallot ſhread to a pulp, put in your par- 
tridges. You may thicken it a little, and 
ſeaſon it to your taſte; cover it, and ſet it 
on your ſtove, but not to boil. Wen! it 1s 
hot ſerve it up. _ 125 
208. 70 roaſt a Pux ASA. Bs 
Pick and draw your pheaſant, leaving the 
head and feet on, ſkewer and roaſt it; and 
when its enough, ſerve it with brown gravy 
on your diſn; gild the bill, tie the tail» 
feathers rogether, and tuck them in the 
vent; have bread ſauce in a boat. | 
209. To boil a PHEASANT. | 
Pick, draw, and ſkewer your pheaſant; 
ſtump the legs, and leave the head on, boil 
it in a good deal of water; boil ſome ſel- 
lery tender, put it into a little melted but- 
9255 with a little ſalt to any taſte ; lay 7900 
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in a little juice of lemon, pour the ſauce 


deep diſh, in ſome ſtrong broth, white wine, 
a litile ſalt, mace, marrow, artichokes boil- | 
ed and quartered, cheſnuts, grapes, barber- Il © 


| (74) 
pheaſant, on the diſh, and pour your ſauce 10 
over it. | Pic 
| ect ( 
inge 
oug| 
auce 


210. To gew 4 Py: 

| Stew it in veal gravy ; take artichoke bot. 
toms parboiled, and forme cheſnuts blanch- 
ed; when your pheaſant i is enough, ſkim the| 
gravy, put in the cheſnuts and artichoke bot. 
roms, with a little mace beat, pepper and 
falt to ſeaſon it, and a glaſs of white wine; 
and if you do not think it thick enough, 
put in a bit of butter rolled in flour; put 


over the pheaſant, and have ſome forcemear 
balls fryed to put into the diſh. 
22121. 7% Soil a Fries l 97557 7 
Flea off the ſkin, but leave the rump 
Whole with the pinions; then mince the 
fleſh raw, with ſome beef ſuet, ſeaſon'd with 
ſalt, pepper, nutmeg, and ſome ſweet-herbs 
ſhread ſmall, mix them all together with 
egg, and 611 the ſkin of your peacock ; 
ſew it in the back, and ſet it to ſtew in a 


Ties, pears quartered, and ſome of the meat P 

made in balls; cover it with another large - 

diſh, and when its ſtewed enough, ſerve it I” 

up with ſippets. Garniſh with ſliced lemon, 

and lemon peel whole, run it over with 

melted 1. | and me + pie of an ess 
and chefnuts. ä 


212, To 


F 
212. To roaſt MooR-GAME. 


inge and roaſt them; when they are e- 

ough, pour gravy on your diſh, and bread 
ee 8 
213. 70 rooſt a Guixxy-HxxN. 
Pick, draw, and ſinge it, ſkewer it as 
you do moor- game, a it with bacon, and 
'Woalt it; put gravy. on the diſh, and bread 
.Wauce in a boat. %%% . 


3 


* 147 


Pick and draw them, leave the head and 
ect on, ſkewer them as a pheaſant, and 


214. To roaſt, Wilp DcRs. 


Pick, draw, and ſkewer them, with their 


feet upon the backs, and their ſtumps up- 
ard, cut the neck off cloſe, leaving the 


ſkin, and put a bit of ſalt and butter in the 
belly, ſinge and roaſt them; for ſauce, uſe 
la little brown gravy, and red wine on your 
21. To dreſs a Wil p- Duc. 


leave the joints hanging together in all the 
inciſions, put on ſalt, pepper, and the juice 
of lemon or orange; turn it on the breaſt; 
preſs it hard with a plate, put to it à little 


it up hot in its own gravy. 32 x | 
216. To dreſs a RuDDock. _ '/ 
It is a water bird, much like a duck, but 
the fleſh-is more delicious than that of ducks; 
dreſs it in the ſame manner you do ducks. 


217. Ta 


Fi 


Half roaſt ,your duck, then take it off 
the ſpit, and lay it on a diſh ; carve it, but 


oravy, and ſet it to ſtew, turning it; ſerve 


33 
217. To roaſt a WII p- Goos x. 
Take a wild gooſe and ſkewer it as you de 
a tame gooſe, put a bit of pepper and fa 
in the belly, ſinge and roaſt it; for ſauce 
uſe gravy and red wine upon the diſh. 
218. OrToLans roaſted. 
Bard them, or let them be plain, putting 
a vine leaf betwixt them; when they ar 
ſpitted, ſome crumbs of bread may be uſed 
as for larks; its the beſt to ſpit them fide. 
ways. 


_ . 219. OrToL Aus fryed. 
After they are fryed, ſoak them in a little 
broth, put them in a ſtew-pan with butter, 
and Cab them well; to thicken the ſauce, 
mix with it ſome ſweet breads ſhread, a little 
_ gravy and muſhrooms ; and when all is well 
ſtewed, ſerve it up. Garniſh with piſtachos 
and pomegranate. 5 
220. To dreſs Rurrs and Rxirs. 
They are Lincolnſhire birds, and you may 
fatten them with white · bread, milk and ſu- ! 
gar; they feed faſt, and will die in cheir fat, 
if not killed in time; pick and draw them, 
turn their feet upon their backs, and ſpit 
them ſide- ways; roaſt them with vine leaves 
upon them, and when they are near enough, 
take off the leaves, and ſerve them quick 
with gravy and butter. 
221. To roaſt Woop-Cocks. 
Pick them, turn their feet upon their 
ae cut their wings off as you do a duck, 
| Put 


: TS k 
put a ſkewer through the thighs and the 
head, for the legs and bill to ſtand up, ſpit 
them ſide-ways, and have ready a toaſt of 
bread to ſet under for the train-to drop on; 
then lay your toaſts on the diſh, pour on 
butter with a little gravy, and lay on your 
woodcocks. 
| 222, To roaſt Sn1Pzs. 

You muſt roaſt them the ſame way as 

you do woodcocks, with toaſts. 
223. To roaſt LnRUSRHES. 

pick them clean, truſs them, put them 
upon a ſkewer, tie them to a ſpit, and roaſt 
them, baſting and dredging them with 
crumbs. of bread ; take a little gravy and a 
ſhallot ſhread ſmall ; when they are enough, 
make your gravy hot, and pour it on your 
diſh, and lay on your birds. You may roaſt 
lap-wings after the ſame manner. 

224. To roaſt Quaits. 

Truſs your quails, put into their bellies 

a little butter and ſalt, and a few ſweet 


7 af: N 
2 0 


herbs ſhread; put them on a ſmall ſpit 


to roaſt, and when they are warm, baſte 
them with ſalt and water, a little at the firſt; 
then dredge and baſte-them with batter ; 
take a little gravy, ſhread an anchovy, and 


put into it, with two or three ſhallots, ſliced 


and boiled, make it hot and ſerve them up. 

225. To roaſt Woopcocks the French Way. 
Get ſome wood cocks, pull, draw, waſh, 

and truſs them; then lard them with bac | 
D | and 
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| and roaſt them; ſerve them upon toaſts 


q cut the necks off cloſe, turn their feet back, 
on your diſh. 


their necks off cloſe; ſkewer them as you 
do a wild duck, grate a little nutmeg and 


8 e them up with gravy and red wine 1 


put a piece of force- meat and your birds in 
the ears, with the heads outwards, ſet them 
upright, the tips of the ears falling back- 
wards; waſh them with eggs and crumbs, 


ſhred them, work them up with a little but- 
ter and pepper, and put into their bellies; 
tie their necks and vents, and when your 


be 


dipped in the juice of orgs, withthe gravy 
made warm. 


2326. To road Nen 
Take your plover, pick and draw them, 


put a ſkewer thro' their thighs, and roaſt 
them ; ſerve them up with gravy and butter 


227. To roaſt TAU. | 

Take your teal, pick and draw them, cut 
ſalt, which put into them, and roaſt them; 
on your diſh.” 


228. Provers c n;” | 
Take four hog's ears, boil them tender, 


then bake them Ren ; 5 ſerve chem up 
with (he 
"T6 Boil 7 . 
Dreſs Mx 75 and ſkewer them, take oy- 
fiers): a few ſweet-herbs, parſley and ſage, 


water boils put in the teal, boil them tender, 


and 


ag 9 1 
. a” 


#7, 


| (- 79 
nd ſerve; them up with gravy. anchor | 


they are roaſting, take out che ſtones of your 
olives, blanch them, put them in a Sg 2 
with a little veal gravy» an and let them have 

boil 3 your teal 9 ready, take off t he 
aper and bacon, 4 diſh them up with 


cut t off their heads and legs, truſs them, | 
and put them into a ſtew-pan with ſtrong 
broth; and a gill of white wine; ſeaſon them 
with ſalt, pepper; „whole MACE» and currantss | ; 
when they are enough, diſh chem on 1 
thicken your broth with bread-crumbs * 


butter, a lit tle juice wh lemons and N 


them up hot. 


Tet "I Gmmer, al they are enough, 
ſkim off the top: jet chem be well taſted, 
e ſery® * e ares 

F 


I 80 5 
3. To roaſt a Henn:. 
Let the? 2 255 be picked, lard the breaſt i 
| 1 back, roaſt, and baſte it with butter P 
and white wine, dredge it with ſweet-herbs Murr 
ſhread, and bread-crumbs z make a ſauce of M and 


"the yolks of eggs beaten, anchovies, a little 
claret and vinegar; when its roaſted, ſerve 
it up. Garniſh with lemon and orange. 
2234. To flew a HEATH Cock. 
- Flea off the ſkin, leave the rump, legs 
and pinions whole, mince the fleſh with beef 
ſuet, ſeaſoned with falt, pepper, and ſweet- 
herbs minced, and raw yolks of eggs; mix 
theſe all well together, with three artichoke ¶ th 
bottoms boiled, blanched cheſnuts, marrow, pe 
ſkirrets boiled and minced ſmall; then fill v 
the ſkin, and prick it up, ſtew it in a deep & 
P 
e 
8 


ſtew/· pan with ſtrong broth, marrow, mace, 
white wine, ſalt, artichokes quartered, cheſ- 
nuts, barberries, grapes, and pears quar- 
tered, and ſome of the minced meat made 
into balls ; when its done, ſerve it up with 
ſippets, and FR of hard eggs. 

235. To roaſt PoTTERELS. 

Take dotterels, pick, draw, and truſs 
them, ſinge and wrap them about with a 
| ſlice of bacon, ſpit them, and lay them 
down to roaſt; when they are near enough, 
take off your bacon, baſte and dredge them, 
and ſerve them ap. with BT's and butter on 
your diſh. 


236. To 
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236. To roaſt Lanxs: | 
Pick thee, and cut off their necks cloſe, 


turn their feet back, put them on a ſkewer, 


and tie them on a ſpit, ſinge and baſte them, 


dredge them with crumbs of bread; then 
break ſome eggs at the end, pour the egg out, 
and waſh the ſhells; when they are dry, pur 
ſome dryed crumbs of bread, and a roaſted 
lark in every ſhell, have crumbs upon your 
diſh, and ſerve them up as eggs in ſhells. 
237. To dreſs LARKSs Pear Faſhions 
Pick them, and cut their necks cloſe and 
their legs off; ſeaſon them with ſalt, pep 
per, and mace; make a forced · meat, and 
wrap up every lark in the ſhape of a pear; 
| ſtick one leg in the top, like the ſtalk of a 
pear, rub them over with the yolk of an 
egg and bread-crumbs; bake them in a 
gentle oven; ſo ſerve them up, You may 5 
7 any other birds with them. * 
JV 
Caſe your hare, cut off the feet, waſh i it; 
and put 15 wings into the breaſt, give a cut 
on each ſide the tail to let the legs fall to 
the ſide; take a ſkewer and put it thro? the 
legs and cheek for it to lay round; take 
ſome breadcrumbs, ſuet, mace, pepper and 
ſalt, and a few ſweet-herbs, wet them with 
egg, and heat them in a mortar, roll it up, put 
it into the belly, and ſew it up; tie the legs 
with a ſtring, to keep them from ſtarting; 
Ti it and * it down to roaſt; if it is an 
: 5 2 | old 


old one, hafte it a little at 2 firſt with milk, 
for to tender it; afterwards you may baſte it 
With butter; when it is enough, pour gravy 
and butter on your diſn; have ſweet ſauce in 
aboat, made of pulpof apple, red wine, ſugar, 
and cinnamon, or currant jelly. You may gild 
the fert or you may lard it, if you pleaſe. 
8 239. To roaſt, a LEVERET. 
"Caſe: it, but leave its ears and feet on, 
: pur a:ſkewer down the neck for the head to 
tand up, alſo another thro? its hind legs, 
And another thro? its fore-feet and breaſt, 
for to lay flat; lay it down to roaſt, and baſie 
it with butter; z when its enough, pour gra- 
vy on your diſh, and have ſweet ſauce 1 In a 
boat.  Gild the ears. 
240. To roaſt a Hart with the Skin on. 
Take out the bowels, wipe the inſide with 
a clean cloth; make a pudding as in the for- 
mer receipt, put it into the belly, and few 
it up; thruſt your hand between the fkin 
and the body, and rub butter and ſpice in- 
corporated together, over the fleſh, then ſew 
up the hole of the fkin and roaſt it, baſting it 
with boiling water and ſalt, till its above half 
roaſted ; then let it dry, till the ſkin ſmoke, 
and pull it off by pieces; then baſte it 
with butter, and dredge it with flour, grated 


X + bread and ſpice; make a ſauce of er, 


Sravy, and claret. 

2 241. Ta. = a F490 
Caſe it, cut off UK wings and; legs whole, 
. 3 255 and 
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and _ the Y in Pieces : 3 a ſtew - pan 
With butter, dredge your hare, and lay it 
Win, and when. tryed on one ſide, ſlice ſome 
Wonions, put them into your ſtew-pan, with 
a little mace, pepper and falt,- gravy, and 
red wine, as much as will do for e at 
it fimmer, and ſerve it up hot. 2 
242. To make CiveT of a 1 
Take out all the bones and ſine ws ef the 
hair, cut one half in thin ſlices, and the other 
half in pieces an inch thick, flour them, and 
fry them in butter quick as collops; have 
ready ſome gravy, made good with the bones 
of the hare and beef, put a pint of it into 
the pan to the hare, ſome muſtard, and a 
little elder Vinegar, cover it cloſe, nad let 
it boil ſoftly till its as thick as cream; then 
diſh it up. with the head in the middle. 
243. To.dreſs a HARE the Swiſs Way. 
Cut the hare in quarters, lard it, put it 
into a ſtew-pan, with good broth, and a 
little wine, ſeaſon'd with ſalt, pepper, and 
cloves; while it is ſte w ing, toſs up the blood 
and liver ſhred, with a little Hour in a ſtew- pan, 
put in ſome capers, ſton'd olives, and a SP 
of vinegar, r 
i 244. 4 jugged Mink, 5 
Cut it into handſome pieces, lard it with 
little lips of bacon, ſeaſon, it with pepper, 
ſalt, and mace, lay it into a jug, put half 
a pound of butter over it, and tie it cloſe; 
either ſend.; it to the oven, or put it in a pot 
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of boiling water three hours; when its e. 
nough, put it into the ſtew-pan, ſkim off 
the top, and put the gravy to the hare with 
x little more good gravy to it; thicken it a 
little, make you tare hot in ic, 50 ſerve 
wupe + 
245. To roaſt Nusse 

Take a couple of rabbets, caſe and ſkewer 
them ſide to ſide; while they are roaſting, 
boil ſome parſley and. the livers ſhread very 
ſmall, and mix*d with melred butter; when 
they are enough, cutoff their heads, and 
cleave them in two; pour your ſauce upon 
the diſh, lay on your rabbets, and the heads 
on each fide. You may put e in 
their bellies, if you chuſe. 

23246. To boil RABB ETS. 

Caſe and truſs them as you de a bare for 
roaſting, put them in milk and water, 1 
| boil them; boil ſoine onions tender, chang 
ing the water, ſhread them ſmall, and mix 
them with melted butter, a little cream, a 
little pepper and ſalt, and when the rabbets 
are boil'd enough, pour it over them. 

247. To dreſs RakBETs Moorgame Way. 

Take young rabbets and caſe them, cut 
off their wings and heads, bone them half 
way, pull off the ſkins, but leave the feet 
and claws on, put in a little forc'd-meat, 
double your rabbets up, and ſkewer them 
like a fowl; put a ſkewer at the bottom 
thro! the legs and neck, and tie it with n- 
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firing to prevent them from flying open 5 
put gravy on your diſh, and bread fauce i in 
. 

248. To adreſs Ranners TY Bacon: 7 

Lou muſt caſe them and leave the heads 
on; take out all the bones, ſeaſon them 
with a little mace and ſalt, lay thin ſlices of 
bacon upon them, roll them up tight; turn 
the heads and ſkewer them to the ſide, tie 
each end with a ſtring to keep it eloſe; you 
| muſt lay them on a difh to bake, put butter „ 
over them, and dredge them; for © ſauce, 1 
E ule parſley, liver and butter. —Fhree vil! 
be enough for a diſh ; lay them with their = 
heads in the middle. 

249. To make Pur IRD Ravhurs: 

Take two young rabbets, and bojl them 
in milk and water, pull the meat in ſhives,. 
and put it into your ſtew-pan, with a little 
white gravy, a glaſs of white wine, a little 
ſalt and nutmeg, thicken it a little; and 
when you ſerve it up, lay the heads in the 
middle. Garniſh with ſliced lemon. 
250. To ſtew RABBETS the French Way. 

Divide your rabbets into quarters, lard” 
them with pretty large lardoons of bacon, 


and fry them; ſtew them in a ſtew- pan with" *" Þ 
ſtrong broth; white wine, ſalt, pepper, a (if 
faggot of ſweet herbs fryed; flour and orange. 
251.: A Fricasey off RABBETS.. 
Caſè your rabbets, and cut them in quar- 
ny, War and fry them brown in better ö 
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put ſome. gravy into a ſtew-pan with "RY 


rooms, morels, artichoke bottoms, and put 


in your rabbets ſeaſoned to your taſte ſet 
it over the fire, and make it hot, tho? not 
to boil; diſh your rabbets, and pour your 


2 ſauce over them. 


. 
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252. A White Farcasy of Ranners, 

Take two young rabbets, half boil them, 
and cut them up; take a ſtew-pan, with 
ſome white gravy, and crumbs of bread 


when they are ſteeped a little, preſs them 
thro? a ſieve; to thicken your gravy, put 


the rabbets into your ſtew-pan with a little 
cream, oyſters, muſhrooms, a little mace, 
ſalt, nutmeg, and butter; ſet it over your 
ſtove to be hot, tho' not to boil; ſerve it 
up with your ſauce as thitk as good cream. 
2532 ERIC ASV CHICKENS. 
Take two or more chickens, and half roaſt 


them, cut. them up as you wouid do for 


eating, ſkin them, take off half the pinion and 
the ends of the bones, to make them look 
well; take a ſtew-pan with ſome white gravy, 


thicken it with bread, and ſtrain your gravy 


thro? a ſieve; put it into your ſtew-pan with 
the chitkeas, a little mace, nutmeg, ſalt, and 


butter, roll'd in flour, a little cream, and muſh- 
rooms; ſet it over your ſtove to ſimmer, and 


when you ſerve it up, leave out the neck part. 
284.7 A brown FRICASY of CHICKENS. 
Take your chickens, ſinge and cut them 
up, flat them a little, and ry them brown; 
put 
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thicken it a little, and ſerve it up hot. 
255. To. fricaſy SWEET-BREADS. 


Take your ſweet-breads, and boil them 


in water, ſalt, whole pepper, and mace; 


when they are enough, lay them on your: 
diſn, and have ready a white ſauce made 


like your fricaſy, to pour over them. 
256. A FRICASY of Pics Feet and Lars. 


Take four pig's feet and four ears, boil 
them tender, cut the ears long, ad. ſplit 
the feet, take out the great bones, then put 


them into aſtew-pan, with ſome white gravy,- 
a little cream, mace, ſalt, butter and bread- 
crumbs; ſtrain it thro! a lieve, and ſerve it 
ume axes 3p ; 
267 - A Fricasy of brown Thats, 


Take your tripes, boil them tender, and 
cut them long; have ſome good brown gra- 
vy thicken'd, give them a ſhake, and ſerve 


them up hot. Nc 
. FRICASEY of Edcs. 


Boil eight eggs hard, and cut them in 
quarters; take a little brown gravy, ſalt, 
mace, white wine, and thicken it; lay your 
eggs on the diſh, and pour your ſauce hot | 
over them | 


259. 4 White . of Bog 
Boil your eggs hard, cut ſome in quar- 


 » ters, and have ſome whole yolks M make a 
e ſpe: as you; do for other khan, | 


put them i in your ey with a little gra- 5 
vy, and white wine, ſeaſon'd to your taſte; 
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and pour it over them; cutthree of the bard 
yolks, and lay round them. 
260. 4 Fricasy of MvstirooMs. 

Rub your ſmall muſhrooms, peel the large 
ones, and cut them in four; put them firſt 
in water, then take them out and put them in 
a pan over the fire to ſtew gently ; put in a 
little falt, and when they are enough, take 
them out of the liquor to drain; then put 


them into a ſtew-pan, with a little cream 


and ſome of their own liquor, a piece of 
butter rolled in flour, a little mace and whole 


pepper; make chem hot, take out the Pep- 


per, and ſerve them up. 
261. To FRICASY ARTICHOKE RY 


Scrape the bottoms clean, boil them, and 


cut them in large dices, put them in a little 


White gravy and cream, and a little butter 


rolled in flour; ſeaſon them with falr, pep- 
r and nutmeg, give them a ſhake over 


the fire, and ſerve them up hot. 


262. To Fricasy a Pic. 


Half roaſt your pig, then. take it up, and. 
_ ftrip off the coat; pull the meat in flakes 
from the bones, and put it into a ſtew- pan 
with ſome gravy, white wine, a little vine- 
; gar, an onion ſtuck with cloves, ſome mace, 
a bunch of ſweet herbs, ſome ſalt and lemon- 
peel; when its almoſt enough, take out the 
onion, herbs and lemon- — 2 | 


and put in ſome 
muſhrooms ;. thicken it with cream. The 


head muſt be Wee whole and fet 1 in the 


middle 


| 4 
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middle of the diſh; and the fricaſy round it; 
Garniſh with fliced lemon. . 
263. To FRrICASEY SKIRR ETS. 

Waſh the roots very well, and boil them 
till they are tender; then take off the ſkins, 
and cut the roots in ſlices; have ready a 
little cream, a piece of butter rolled in flour, 
the yolk of an egg beat, a little white wine 
and nutmeg grated, and ſalt, mix all toge- 
ther, and pour the ſauce over the roots in 
Jö; . 
22864. Eces with Ex DIVE. 

Blanch ſome endive, preſs it well, give it 
two or three cuts with a knife, and put it 
into a ſtew- pan, wet it with a little gravy, 
and let it ſtew half an hour; poach half a 
dozen eggs, and trim them; pour the en> - 
dive on your diſh, lay your eggs in order 
upon it, and ſerve it up hot. PR 

265, To make STuxFED EGGS. 

Take a dozen eggs and boil them hard, 
peel and cut them in two, take the yolks 

out of them, and put them in a mortar, 
with apiece of butter, ſome young onions, 

parſley and muſhrooms fhread, a little bread 
ſteeped in cream, ſeaſon and pound them 
all together; then fill the whites of your. 
eggs with it, and ſmooth them with a knife 
and raw egg; put ſome ſtuffing in the diſn you 
intend to ſerve them in, ſet your eggs in or- 
der, and bake them in an oven; when they 
are enough, pour on them a little hot gravy.. 
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2866. To make Kot in Mooxs nix. 
Break your eggs into a diſh upon ſome 
oil either melted or cold, ſtrew ſome ſalt on 
them, and ſet them over a chaffing-diſh of 
coals, and cover them; but make not the 
yolks too hard ; make your ſauce of an onion 
cut in round llices, and fried in good oil ; 
put to them a little verjuice, falt and grated 
nutmeg, and ſerve them up hot. 

2657. Eos with the Jule or SORREL. 
Poach your eggs, pound ſome ſorrel, and 
put the juice of it into a diſh, with ſome 
butter, two or three raw eggs, and ſome 
ſalt and nutmeg; make all this into a ſauce, 
and pour it on your Poached eggs, ſo ſerve 
them up. | 

268. Eds with Ancuoviss. 5 

Poach your eggs, lay them in a diſh, and 
trim them round with a knife; then melt 
ſome butter, with anchovies, fry'd flour, 
ſalt and juice of lemon; pour it upon them, 
and ſerve them up. | 
2069. To make an AMBLET- OF Eces. 2 

Take what quantity of eggs you want, 
beat them well, and ſeaſon them with ſalt 
and whole pepper, to your liking; have 
ready your frying- pan with a good deal of 
freſh butter made hot; put in your eggs 
with four ſpoonfuls of ſtrong gravy; have 
cut parſley and cives to throw over them, 


turning them till enough; ſqueeze the juice, 


of a lemon or orange over them, and ſerve. 
| _ for a fide-diſh, Ll To 


| LEES 
270. Egos with SPINAGE. - 
| Boil your ſpinage, and ſqueeze it dry; 
ake a ſtew- pan with a little gravy and but. 
er, put in your ſpinage to ſtew a little; 
poach ſix eggs, fry ſome ſippets, to lay 
round your ſpinage, and put the eggs upon 
It. | | | | 


71. To make an Ecc. as large as fix. 225 
Take ſix eggs, part the yolks from the 
whites, and boil them in a bladder' till they 
are hard; then take them out, put them 
into another bladder, and pour the whites 
round; tie them up oval or round, and boil. 
them. You may ſerve them with ſallads. 
272. To make BUBBLE- and SQUEAK. 
Take cabbage, boil and drain it, cut it 
ſmall, and put it into a ſtew- pan with but- 
| ter, and ſome young onions cut ſmall ; take 
ſome ſlices of beef that hath been either 
boiled or roaſted, fry them, and put to them 
a little vinegar, pepper, falt, and a ſpoon- 
ful of gravy. Serve it up hot. 
2273. To pot LopsSTERS. 
Take your lobſters, boil them, take out 
the meat of the tail and claws, and ſeaſon 
them with ſalt, mace and pepper; put them 
into a pot, lay butter over them and bake. 
them; when they come out of the oven, 
take them out of the pot, put them into 
long pots, and clear off the butter that they 
were baked in, and add a little freſh butter; 
bruiſe the ſecd of your lobſters, and put it in- 
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to the butter, make hot and pour it into 

your pots, and ſet them to cool for uſe. 
274. To pot BEET. 

Take as much beef as you think proper, 
cut it in pieces, take ſome ſalt- petre and 
common: falt, and ſeaſon it, put it into a 
pot, lay half a pound of butter over it, and 
let it ſtand all night in the oven to ſtew; 
take the beef with gravy and butter into a 
mortar, and beat them fine; if its not ſea- 
ſoned enough, put more to it; put it cloſe 
down in long pots, and when cold cover 


them over with butter, and OP them for 
ule.” 


275. To pot Vinten. 

Take your veniſon, cut it in pieces, ſea- 
ſon it with ſalt, mace and pepper, anda little 
ſalt-petre ; put it into a pot with ſome but- 
ter over it, and ſet it in the oven all night; 
when its daked, beat it in a mortar, take off 
the fat, with a little of the gravy; when: 

ou have beat it, put it into your pots, 
preſſed down, and when cold, cover it with | 
butter, and keep it for uſe. 
276. PorrED Hart. 

Waſh your hare clean, wipe it with a cloth: 
from the blood, cut it in pieces, and ſeaſon it 
with ſalt, mace, pepper and nutmeg, put it into 
a pot, lay a poundof butter over it, let it ſtand 
in the oven all night; then take the bones 
out and beat the meat in a mortar; ſkin off 
the top and beat with it, put it into your 
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pots, preſs it down, and cover it over with 
butts 1 5 l 

„„ „ 
Fake a fleſhy piece of pork, ſkin it, cut 
it in pieces, and beat it in a mortar with 
ſage, pepper and ſalt; put it in a pot, lay 
a little butter over it, and bake it; when 
it comes out of the oven, take it out with 
care, and drain it from the gravy; put it in 
a dry pot preſſed cloſe down, fkim off all 
the top of the gravy, put butter to it, and 
pot err 7 C8 


278. To pot Salem as at Newcaſtle. 
but do not waſh it; take out the bone, then 
cut it the ſhape of your pot; ſeaſon it with 
ſalt, mace, cloves and whole pepper, lay 
four bay leaves on it, and cover it over with 
butter; bake it, and when it is enough, 
take it out to drain from the gravy ; then 


put it into the pot to keep, and when cold, 


cover it over with butter. 
279. To pot CHARRS. 


After having cleaned them, cut off the 
fins, tails, and heads, lay them in rows in 
a long baking pot, ſeaſoned with falt, pep- 

per and mace, and put butter over them; 
to four pounds of charrs, put two pounds 
of butter; when they are baked, take them 
out of the pot to drain, pour alittle butter 
into the pot you intend to keep them in, lay 
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Scale your ſalmon, and wipe it very clean, 
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in the 6h preſſec down, "VER of the butter 
from the gravy, and pour it over them, 
280. To pot RABBETS. | 
Caſe and wipe them clean, cut them in 


e 
pieces, and lard them; ſeaſon them with 55 
ſalt, pepper, mace and nutmeg, lay them I and 


in your pot, put butter over them, and bake por 
them; when they are enough, take the IM *. 
baaes our, beat the meat in a mortar, with 
a little of the top ſkimmed off the gravy, 
'till fine, fill your pots preſſed down hard, 
and pour butter over them. | 
281. To pot. MousnRoOOMs.. 
Rub ſmall muſhrooms. with a woollen- 
cloth, thoſe that will not rub, peel and 
take-out the gills, and put them into water 
as you do them; when they are all done, 
wipe them dry, put them in a ſauce- pan, 
with a handful of ſalt, and a piece of but- 
ter; ſtew them till they are enough, ſhaking 
them often, for fear of burning, drain them 
from their liquor, and when they are cold 
wipe them dry; lay them in a pot one by 
one, as cloſe as you can, till it be full, 
clarify ſome butter, and let it ſtand till al- 


moſt cold, then pour it into your muſhrooms; 


when cold, cover them with butter and flour 
cloſe in your. pot; and when you uſe them, 
wipe them clean from the butler, . them 
in gravy thickened. as when freſh... 
.: BS. L800. TRrovrs. 8 
Seile and clean your trouts very well, 
44 0 waſh 
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waſh them in vinegar, cut them down the 
backs, and ſeaſon them very well with pep- 
per and falt; lay them in a pot with butter 
over them, and bake them ; when they are 
enough; take them out of your pot to drain, 
and lay. them into a long pot, and when cold, 
pour butter over them. . 
2283. To make Por TED VEAL. 

Take part of a fillet of veal, cut it in 


lumps, and ſeaſon it with mace, pepper and 


ſalt, put it into a pot, lay butter over it and 
bake it; when it is enough, beat it in a 
mortar, moiſtened with a little of the gra- 
vy, when it is beat fine, put it into your 
pots, preſſed hard down, and when cold, 
pour butter over it. * 
284. To pot Moor-GaME. os 
Pick, draw, and wipe them clean, cut off 
their heads, and ſeaſon them with mace, 
pepper, and ſalt; lay them cloſe in a pot 
with the feet in the middle, with butter over 
them; bake them *till they are enough, then 
drain the gravy, from them, and when cold, 
pour butter over them, You may pot par- 
tridges, larks, . pigeons, pheaſants, or any 
other birds the ſame waũx. 
285. To pot Woopcocks., _ 
Pick them, and take that bit out of the 
top of the neck which makes them eat bit- 
ter if left in, but do not draw them; ſeaſon 
them very well with mace, pepper and ſalt, 
lay them cloſe in the pot with their bills 20 


15 the middle; and busen over th em; ebe 
them till they are enough; ſet them to 
cool, and when cold, pour butter over them. 
In ſeaſoning any thing for potting, put in 
white pepper, for it makes them look clean. 
er; in all potted things, take care to Clarify 
your butter before you pour it on,. and ! 
you turn your pots up fide down, they will 
keep much longer in a cool place. 
286. To make Pas TE for @ Pas rx. 
Take ſix pounds of flour, and four bi 
of butter, put a pound in ſmall pieces into 
your flour ; break four eggs into ſome cold 
water and work them into paſte; then roll 
it out thin, put more butter over it, and 
dredge it over with flour, roll it up in 
three times rolling out, you may put all 
your butter in, dredging it every time you 
roll it out; make it in a cool place, and 
handle it as little as you aan. 
2287. To make Pas TE fora GoosE Pys. 
Take ſix pounds of butter, and bout 1 it in 
a gallon of water, ſkim it off, into a peck It 
of flour, and as little of the liquor as you WW" 
can, work it up into a paſte ; then pull it | 
into pieces *till cold, and make it up into 
what form you pleaſe. 2 N 
2288. To make PasTz for Taxrs. 
Take a pound of flour, and half a pound 
of butter, rub the butter into the flour, 
two eggs, and a little water, and make it into 
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289. To make SHELL Pasr E. 


T ake Half a pound of flour, a quarter of 
und of butter, an egg, two ounces of 
Ls ſifted, a little water to make it into 
palte, roll it thin, and put it into petty pans ; 
cur the edges even, prick them all over with 
a pin,*and' Put them in a ſlow oven; when 
baked, ice them on the edges and dry them. 
You may fill them with different ſorts of 
ſweet- meats. 
290. To make TARTS in Glaſs Petty Pans. 
Fill them with ſweet-meats, roll thin lids 
as poſſible, butter the edges of your glaſſes _ 
8 make the paſte ſtick ; take a ſkewer and 
mark them round the edge, wet. them over 
with water, and grate ſome ſugar over them; 
a very little time will bake them, and do 
not let your oven be too hot. | 
291. To. make a/Tart. |. 
Roll a ſheet of tart paſte, put it into your 
diſh, boil up ſome cramberries with loaf 
ſugar ; , when cold put them in, and trellice 
them over with puff paſte, cut a border out 
to lay round your diſh, and bake it. You 
may fill them with any fort of fruit or cod- 
lings when they are greened. 
292.'To make an Oranct PvE. 
Take four ſeville oranges, ſcrape the out 
rhind with a pen knife, cut them in quarters, 
pick the meat out, and tie them up in a cloth; 
boil them in ſpring water till tender; then 


UA a pound of double and ſugar, dip i it in 
Ws 
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water, and melt it down, drain the oranges 
out of the water, and put them into your ic. 
ſyrrup, boil them till they be quite clear 
pick all the ſkins and ſeeds out of the pulp, 

put to it a little ſugar, and boil it a little; . 
take a deep diſh, the ſize you think will 00 0 
for your oranges, roll out ſome tart paſte, ¶ tie 
butter the edge of your diſh, and lay i ou 
on, prick it all over, and cut it by the rim r0 
of your diſh; when it is baked, turn it up- ta 
on the diſh you intend to ſerve it on, cut 1a 
out a lid of puff paſte, the bigneſs of your m 
- Pye, cut out a few figures, and bake with to 
your lid; then make your orange and pulp i ec 
hot, and pour into your cruſt, "By Four id +4; 


on and the figures. th 

293. To nate a CAur's Por Dos. - | 
Take a gang of calf's feet, boil them 
tender, take out all the bones, and when WM 
cold ſlice them thin; take half a pound of \ 


beef ſuet ſhred fine, a pound of currants 
1 clean waſhed and picked, half a pound of 
= -raiſins ſtoned, a little ſalt, half a lemon peel 
F © ſhred fine, a quarter of an ounce of cinna- 
mon, half the quantity of mace beat fine, 
half a pound of ſugar, a jack of white 
wine, half a jack of brandy, half a jack 
of verjuice, flice a quarter of a pound of 
Py orange and citron, mix all well rogether, 
butter your diſh, lay a rim of paſte round 
the edge, put in your meat, lid it, but if 


you let it be over thick 1 it looks clumſy. If 
you 


2.1% 


(99: 


you wet the edge of Puff paſte, it prevents 


it's riſing. 
1 254. Ts make Purrs. x 
Take a pound of flour, three quarters of 
a pound of butter, put two ounces in 
ſmall pieces into the flour, two eggs, a lit- 
tle cold 'water, make it into paſte, roll it 
out thin, put your butter 1n at three times, 
rolling it thin, and dredging it every time; 
take a 1 dredging box lid, and cut the paſte, F 
lay them on a paper, with a little ſweet- 
meat in the middle; cut a lid to lay at the 
top, the ſame bigneſs; do them round the 
edge with the end of your finger, and bake 
them in a quick oven, but not to brown 
them 
4. wake a Sans Pyr. 
Take, your hare, waſh and wipe it clean, 


cut it into handſome pieces, and ſeaſon it 


with ſalt, pepper and mace; lay it in your 
diſh, with butter over it, lay a ſcreed of 
paſte round the edge of your diſh and lid, 
and bake it; when it is enough, pour ſome 
good brown gravy hot into it. It muſt be | 
made of puff paſte. 

296. To make a Tut 

Bone a couple of young turkeys; and ſea: 
ſon them with ſalt, pepper and mace ; make 
hot paſte, and a cruſt which you think will 
hold your turkeys, put them in, wrap one 


within the other, lay butter over them, and 


lid wc Pye; 3 ornament the lid and 1 
| an 
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| and bake it; if it be to eat bot, put in 


good gravy, with aſparagus tops, yolks of 09 
eggs, and forcemeat-balls; if to eat cold, 15 
vou muſt cover them over with a clear jelly oe 
made * yeal.. ab 

. To ears a Proton. Pyz. 5 


Wan and truſs your pigeons, ſeaſon then 
with pepper and ſalt, put a lump of butter 
into the bellies, and lay them in your diſh, 
with butter over them, lay paſte round the 


edge of your diſh, lid and bake it; whe ph 
it is enough, pour good gravy into it. x: 
298. To make a TURBOT's HEAD Pre. a 


Take a middling turbot's head, well cut 
off, take out the gills, waſh it clean, and 
ſeaſon it with mace, pepper and ſalt; pu 
it in your diſh, with half a pound of butter 
over it, cover it with puff paſte, and bake 

it; when its enough, diſſolve an anchovy in 
gravy, and a little melted butter, Which 
pour hot into it. 
2099. To make an Ezr. Prz. | 
5 Skin and waſh your eels, cut them in 
pieces the length of your finger, and ſeaſo1 
them with mace, pepper and ſalt; lay then 
in your diſh with butter over them; cove! 
it with puff paſte, and bake it in a gentl: 
oven; when it is e pour a little gr 
vy into it. 
300. To make a young Rook Pyr. 
Take what quantity of rooks you think 
proper WE. ts and waſh them, Rſs 
STE ily, 
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them with pepper and ſalt, lay them in your 


diſh with forc'd-meat-balls, and butter over 


them, cover them with cold butter paſte, 


and bake it; when enough, Pour a Hrtle 


oravy into it. 
301. An Olive Pyx. 


Cut ſome thin flices of a fillet of veal, 
beat them with a paſte-pin, and ſeaſon them 
with mace, pepper and ſalt; make a forc'd- 
meat, and put the bigneſs of an egg in every 
ſlice, and roll them up; lay them in your 
diſh, and cover them with puff paſte; and 


when baked, lay in yolks of eggs, and pour 


in ſome hot gravy. 
i 302. To make a RABBET Th” 


in pieces, lard them with bacon, and ſeaſon 
them with mace, pepper and ſalt, ſhread a 
little parſley and ſprinkle over them ; lay 
them in your diſh with ſavoury balls, cover 


them with cold butter paſte, and when bak- 


ed, pour in ſome good veal gravy. 
303. To make an OvsTer Pyx. 
Take a. pint of large oyſters, clean them 
in their own liquor, and if you have not li- 
quor enough, take a little water; take a 


ſweet-bread cut in thin llices, ſeaſon it with 
a little pepper and falt, lay it in the bor- 
tom of your diſh, and cover it with 
the oyſters, ſhread a lictle marrow, and do 


over it, cover it with a thin puff paſte ; 
when baked, take off the lid, put into it a 


ake your rabbets, wipe, and cut them 


ts 
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- little gravy thickened with butter and er 
and a ſpoonful of white wine, made hot. 
304. To make a LopsTER Pre. 

Take lobſters and boil them, take them 
clean out of the ſhells, ſlice the. tails and 
claws thin, and ſeaſon them with pepper, 
mace and falt, beat fine; take the bodies, 
with ſome oyſters, well waſhed and ſhread, 
a little grated bread, ſome parſley ſhread, 
the yolks of raw eggs, mix them well to- 
gether, and roll them up in balls; lay all 
into your diſh with butter at the bottom and 
top of the fiſh, and bake it; pour in ſauce 
of ſtrong gravy, a little oyſter liquor ſtrain- 
ed, a little white wine; thicken it with a 
little flour and butter, and pour it in hot. 
30g. To make a VENISON PASTY. 

Take a ſide of veniſon, ſkin and bone it, 
cut it to fit your paſty tin, make a paſte of 
half a pound of butter boiled in water, and 
knead with flour, roll it and put it into your 
tin, ſeaſon your veniſon with mace, pepper 
and falt, lay it even in; cut it with the point 
of your knife to prevent its riſing, and cover 
it with paſty paſte, if its freſh: break the 
bones, ſeaſon and put them in a pot with 
water, and a paper tyed over, and ſend to 
the oven; when your paſty is baked, pour 
in the gravy made from the bones; if they | 
. be ſtale, make gravy of beef. 

1 306. An Uu BLIE PTC. 

„Take the umbles of a deer, and parboil 


10 
4 . they are 3 9 os hatf their 
weight in beef ſuet and thread them all fine, 
adding half a pound of ſugar; ſeaſon with 
mace, nutmeg and falt, a pint of canary, 
and two pounds of currants waſh and pick- 
ed, mix all well together. You may bake 
it in a raiſed cruſt, or in a diſh. 
207. To make a Berr-STaks Pre. 

Take rump ftakes, beat them with 
a paſte-pin, and ſeaſon them with pepper 
and falt; fill your diſh, cover it with cold 
butter paſte, and when baked put in gravy. 

308. To make a GREEN Goost PYE. 

Bone your gooſe, and ſeaſon it with pep- 
per, ſalt and nutmeg ; raiſe your cruſt juſt 
to hold your gooſe, put it in, lay butter over, 
and lid it; cut ſome figures out of your paſte 
to ornament the top and ſides; when baked, 
pour gravy in, ſo ſerve it hot. 

309. To make a Swan PYE. 

After ſkinning and boning your ſwan, lard 
it with bacon, and ſeaſon it with pepper, 
falt, cloves, mace and nutmeg, to your pa- 
lace, lay it in the pye, ſtick it with cloves, 
lay on ſome butter, and cloſe it; when ig 


clarified e 


is baked, and almoſt cold, fill it up wilt * 9 


310. To make a Parasant PZ. 
Draw your pheaſant, and ſeaſon it 2 75 

pepper and ſalt to your taſte, make a forc d 
meat of veal and ſtuff the body with it; 
Varing railed your? Pye, wel a layer of butter 
in 


— 
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in the bottom, put in your pheaſant with a 
layer of butter on the top, and ſome of your 
forc'd- meat that was left lay round it; then lid 
your pye and bake it; when. its drawn, cut 
up the lid, and put into it a ragoo; ſo 
ſerve it. * 
411. To make a Pawn Pyr. 

Firſt bone the fawn, then lard it very 
thick with bacon, and ſeaſon it with pepper, 
ſalt, mace and nutmeg ; put ſome ſavoury 
forc*d-meat into the belly, lay it together in 
the form it was before boned, raiſe your pye 
of hot paſte 1 in the form of it, and lay it in 
ſo that it do not break down the ſides; lay 
butter over, and lid ir, and when baked and 
cold, pour in clarified butter. Any thing 
that is to be eat cold requires more ſeaſoning 
than when uſed hot. 
312. To make a Yorkſhire Cons Py. 

Raiſe a pretty ſtrong cruſt, bone a gooſe, 
a turkey, a fowl, a partridge, and a pigeon, 
ſeaſon them with half an ounce of mace, 
half an ounce of nutmegs, an equal quan- 

tity of ſalt, half an ounce of white pepper, 
all beat fine together, wrap them one wich- 
in another, and the gooſe on the outſide; 
lay them in the cruſt, ſo as to look like one 
gooſe; take a hate wiped clean with a cloth, 
cut it in pieces, and lay it as cloſe as you 
can on one ſide, and on the other woodcock, 
moorgame, or what ſort of wild fowl you 
can get, ana them well, and put butter 
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over them; then lay on a thick lid, and let 
it be well. baked ; when its taken out of the 
oven, fill it with clarified butter : hefore 
you put it into the oven, take ſome ſtrong 
paper doubled and byttered to bind about 
the ſides, which is a great ſupport to a raiſed | 
cruſt, and keeps the ornaments from burning. = 
313. To make a Goost Pre. . =. 
Take two geeſe at Chriſtmas, cut them 
down the backs, and take out all the bones, 
ſeaſon them well with mace, pepper, ſalt 
and nutmeg; wrap one within the other, 
and raiſe a cruſt that will juſt hold them, 
lay them in, run the knife point. into the 
ſkin in ſeveral places, to prevent them riſing; 
put butter over, and lid it, and when bak- 
ed, Peer in clerißed butter. This is a real 
gooſe pye, and preferable to ſuch a medley _ 
as the above. 5 
314. To make a Sk Pyz. 
Parboil cocks-combs, lamb-ſtones, and 
veal ſweet breads, blanch ox- palates, and cut, 
them in ſlices ; add to them a pint of oy- 
ſters, flices of interlarded bacon, ſome 
blanched cheſnuts, a handful of pine ker- 
nels, and ſome dates ſliced; ſeaſon them 
with falt, nutmeg and mace, and fill your 
pye with them; lay flices of butter over 
them, and cloſe it up; when baked, take 
veal gravy, a ſpoonful of white wine, a 
little butter rolled in flour, made hor, and 
POE; it in; fo ſerve it up. | 
5 315. T& 
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315. To make a Lang Pyr: 

Take two dozen of larks, lay between 
every one a little bacon, and a leaf of ſage 
put a little forc'd-meat in their bellies, and . 
lay them in your cruſt, lid and bake it one 


hour; when enough, thicken and pour ini 
ſome gravy; fo ſerve it hot. 
316. To make a Carr's Cnarpron Pys, 
Take a calf's chaldron, clean and boil it, 
ſet it by to cool, and when cold, chop ii 
very fine with half a pound of marrow, mY 4 
ſon it with pepper and ſalt, adding the juice. 
of half a lemon, mix all together; ſheet 
your diſh with puff paſte, put in your meat, 
and lid and bake it. cc 
317. To make CALFr's Heap ert he 
ea and waſh your head very well, 1 
| 1585 it, blanch the tongue and cut all inW* 
ſo „and cut the eyes in two; ſcald a pint * 
of « Alters, waſh and beard hom: take the © 
Yes of fix eggs, intermix ſome ſlices of 
by con with them, ſeaſoned with pepper and 
„ lay them on your diſh, put in a little | 
of 1 05 liquor that the head was boiled in, 
cover it with puff paſte, and bake it; when 
enough, put in gravy, and ſerve it up. 
318. To make an ApplE PyE. 
Pare and ſcore your apples, cut them in 
| flices, put ſugar in your diſh, lay in your 


apples, a little ſhread lemon peel, and a 


glaſs of white wine. You may cover it with 
Puff or tart paſte, whether you pleaſe. 
0 319. To 


. 
319. To make Mixegp Pres. 185 
Take a gang of calf's feet, boil them, and = 
Wake out the bones ; when cold, chop them 
dn a block, with half a pound of beef ſuet, 
pound of apple heat: with them, a little 
| | emon-peel ſhread fine, a pound and half of 
urrants waſhed and picked, a quarter of an 
dunce of cinnamon, half the quantity of 
Wnace bear fine, half a pound of Tugar, a 
Wack of white wine, half a jack of brandy, 
Wa jack of verjuice, a little fate, mix all well 
together; you may add a quarter of a pound 
Jof candid orange cut in flices ; ſheet your 
Ipetty-pans with puff paſte, fill and lid them; 
do not wet the edges; bake them in a quick 
oven, but not to be brown. TE you do not 
uſe all your meat, put it well down in a pot 
and tie a paper over it, it will keep good for 
a week in a cool place, put alittle more wet 
to it when you uſe it. 
320. To make a Brzr PasTy. ' 

Take a ſmall rump or ſurloin of beef, 
bone and beat it with a paſte pin; to five 
pounds of this meat, take three ounces of 
| ſugar, rubbed well in, let it lay twenty four 
hours, waſh it witk a little claret, and ſea- 
ſon it well with falt, pepper and nutmeg ; 
put it into your paſty tin, with a ſheet of 
paſte in the bottom, and cover it with cold 
butter paſte, and bake it; put the bones 
into a pot with water, and bake them to 
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make gravy; ; when baked, put in a nene 0! 
da gravy. 


4 hours, cut the ſhank off, trim and half boil 8 


your pye, with ſome forc'd- meat balls, Jay 


of dates ſtoned and ſliced, ſome beaten ſpice, 
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321. To make a Ha Pyz. 
Take your ham; lay it in water forty-eight 


it; take off the ſkin, ſtuff the ham with chop 
parſley and ſage all over, and lay on Ki 
ſkins; have ready a raiſed cruſt that will 
hold it, put in your ham, and bake it, aud 
when baked, take the ſkin off. 
222. To make a Crnicken Pye. 

Take as many, chickens as you think pro- 
per, truſs, and ſeaſon them with pepper and 
falt, ſhread a little parfley, work it in but. 
ter, and put into their bellies, lay them in 


butter over, lid, and bake it, and Shen : 
baked, take ve : ravy, oyſters, a ſweet- 


| bread ſhread, and thicken it with butter and 


8 

flour, a little Juice of lemon, make it hot, I 
and pour it in; ſerve it up without lid. a 
5 To make Eco Pits. : 
Take the yolks of ei ight hard eggs, 7 and their 


weight of beef ſuet, all minced fine, put in 


a pound of currants, a quarter of a pound 


lemon-peel, roſe-water and ſugar, a little 
falt, mix all well together, and fill your 
pies; ſheet your tins with puff paſte, and 
you may add a little canary. _ 
05 324. To make PATTIES. 
Roll out a ſheet of puff paſte, cut ſome 
5 leaves 


7 


Weaves round, or in what ſhape you pleaſe, 
Nut oyſters in ſome, and forc'd-meat inothers, 
ay paſte on. the top; and 1 * them round, 
chem on paper, and bake them; they 
re pretty garniſh for fricaſeys or made diſhes. = 
325. To make GOOSEBERRY -T ARTS. 1 
Take tart paſte, rolled thin, ſheet your F 
Petty-pans, and lay in a little ſugar; take 
young gooſeberries, lay in one layer of gooſe- 
perries, and ſugar on the top; wet the edges 
Wand roll the lids out as thin as poſſible, 
finger them round, and bake them; when 
you put them into the oven, wet them on 
the top with water, and grate ſugar over 
=! © Rave ER by Fe 5 
326. To keep GooskRERRIES for TARTS. 
Take gooſeberries before they are full 
grown, wipe and pick them one by one, 
put them into wide mouthed bottles, cor 
them cloſe, and ſet them in a flow oven till 
they are tender and cracked; then take them 
out of the oven, and pitch or roſin the corks. 
327. To keep Damsins for Tarts. 
Wipe your damſins, put them in an earth- 
en pot, and as you lay them in, between 
every layer ſtrew in beaten loaf- ſugar; two 
pounds of ſugar will do for ſix pounds of 
damſins; when you have filled the pot, tie 
a paper over it, and put it into the oven 
do not bake them over much; after they 8 
are drawn, let them ſtand till cold; render 
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mutton ſuet and pour it over them, tie a bla 
der over, and let them ſtand in a cold place 
328 To keep CRAMBERRIES for 'Tazrs, 
Take cramberries when they are near ripe 
pick the decay'd ones and ſtalks out; talk 
bottles that have been dried ſometime in the 
ſun, fill and cork them cloſe down, and r. 
| fin the corks. You may keep bullace, cur. 
rants, and damſins, the ſame way. q 
329. To keep Fics all the Tear. 
Take a large earthen pot, put the frui 
into it in layers, with their own leaves be. 
twixt each layer, boil up water and honey, 
ſkimming it till no more will ariſe, but d 
not make it too thick of the honey, pour i 
in warm to them, ſtop up the pot cloſe; 
When you take them out for uſe, put then 
in warm water, and they will have al mot 
their natural taſte. 
33 To keep STRAWBERRIES, RASPBERRIE 
and MuLlBERRIES. 
Take new ſtone bottles, air them well in 
the ſun, or by. the fire, dry your fruit to pre- 
vent its ſweating, take off the ſtalks, and 
put them into the bottles by the fire ; cork 
them cloſe, and ſet them in a cool place. 


331. To keep GRAPES, APRICOTS, PEACHES, 


and PLUMBS. 
Pull your fruit when near ripe, dip the 
* ends of their ſtalks in melted bees. wax, dry 
your fruit in the ſun, having a large aſh box 
Vith a lid to ut cloſe down, ſtrew 2 
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of millet-feed, and a laver of fruit, let not the 
fruit touch one another; lay on millet again 
very even an inch thick, and do fo till the 
box is filled, then ſhut down the lid cloſe; 
as you take them out, lay them even again. 
You may keep them in this manner till new 
ones come again; put them in warm water 
to plump them if wrinkled, 
332. To make a Riek Pupp Io. 
Take half a pound of grinded rice, boil 
it in three pints of milk, when its as thick 
as haſty pudding, pour it into a bowl; put 
in half a pound of butter, ſtir it till it is 
melted, a little ſalt, half a pound of ſugar, 
ſcrape in the out rhind of two lemons; when 
its cold, beat and put in ſix eggs, mix it 
well up, and bake it with puff paſte round 
your diſh. „ 15 PU CE 
333. To make a Carrot PuppinG. | 
Take the crumbs of a penny loaf, and 
ſcald it with milk to be ſtiff; grate two mid- 
dling carrots fine, a ſpoonful of orange flower 
water, half a pound of clarified butter, a 
little ſalt, and half a nutmeg, ſix eggs well 


beat, and ſugar to your palate ; do puff 


paſte round, mix all well tog ther, and bake 
it; for ſauce, uſe wine, butter, and ſugar. 
334. To make an ORANGE PUDDIN o 


Take the peel of fix oranges pared, that ĩũ . 


no whites do appear, boil them render, ſhift- 
ing the water in the boiling, beat them in 


a mortar very fine, ſcald a quarter of a pound "wo 


y 
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of Naples biſcuits with cream, rub them thro 


a ſpoonful of flour, a glaſs of brandy, four 


cloth, and tye it cloſe; an hour will boil it; 


in thin pieces; take a penny loaf, pare off 
pound of raiſins of the ſun, a quarter of a 


the edge of your diſh, ſo lay a layer of mar- 
row, of - bread, and of fruit, *till the diſh 


boiled with a ſtick of cinnamon, five eggs 
4 best and mix d with it, a little nutmeg, and 
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a cullender, half a pound of clarified butter, 
half a pound of loaf ſugar, and ſix eggs, 
beat all well together; ſheet your diſh with 
puff paſte, and pour it into your diſh, and 
Hake w. 
335. To make a Cas s Foot. Puppe. 
Take two gangs of calf's feet, boil them 
tender; when cold, ſhread them fine, take 
a quarter of a pound of beef ſuet ſhread, the 
crumbs of a penny loaf, a quarter of A 
pound of ſugar, half a pound of currants, 
half a pound of raiſins ſtoned, add mace, 
cinnamon and ſalt, a little lemon peel ſhread, 


eggs, mix all well together; butter your 


when you ſerve it, ſtick it with candid o- 
range, and uſe wine, butter and ſugar, tor 
ſauce. 
36. To make. a Mazrow Puppinc. 
Take the marrow of three bones, ſlice it 


the cruſts, and ſlice it thin, ome half a 


pound of currants waſhed, lay paſte round 
be full; then have ready a quart of cream 


* a e 'of ſugar; when you are go- 
ing 


Io ER „ 
ing to put it into the oven, pour in youreream 
and eggs, and bake it half an hour; when 
it is drawn, fcrape on it ſugar, and ſerve * 
up. — 5 | | ys 

7 55 To mate a GOOSEBERRY Pupnine. 
Take a quart of green gooſeberries, pick 
and ſcald them, bruiſe and rub them thro? 
a hair ſieve, take ſix ſpoonfuls of pulp, ſix 
eggs, half a pound of ſugar, half a pound 
of melted butter, a handful of breadcrumbs, 
mix all welktogether, and bake it with paſte 
round the diſh,z when you ſerve it up, grate 
ſugar-over it. -. Ff 
338. To make a RASDBERRY Puppixc. 
Take four Naples biſcuits, ſcald them 
with a gill of cream, take a pint of raſpheg- 
ries and bruiſe them thro” a hair ſieve, beat” 
four eggs, ſweeten all to your taſte, mix 
them well together; ſheet your diſh with 
thin paſte, and bake it in a gentle oven. 
339. To make an AppLE PuDbpinG, _ 
Pare, ſcore, and coddle fix codlings, take 
the pulp, fix eggs, half a pound of ſugar, ' 
alittle lemon peel ſhread, afew bread crumbs, _ 
half a pound of butter, and mix altogether; 
lay puff paſte round your diſh, and bake it. 
340. To make a MILLET Pupping. 
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of milk, ſome nutmeg grated, half a:/pound 
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Take half a pound of millet feed, after 
its waſhed and picked clean, take two quart?s 


of ſugar, mix altogether, pour it into ut i 


py 


25 


1 
dich, Peak i in half a Pound of boten and 
bake 6 


. 4 Arne PuppiNG. 


Take a pound of fine flour, a pound of 
beef ſuet ſhread fine, three quarters of a 
pound of currants waſhed and picked, a 
quarter of a pound of raiſins ſtoned and ſhread, 
five eggs beat, a little lemon peel, half a 
nutmeg grated, a gill of cream, a little ſalt, 
a little ſugar, a glaſs of brandy, mix alto- 
gether, tie it up tight in a cloth, and boil 
it two hours; have wine, butter, and ſugar, 
for ſauce. 

342. To make an Arkfeor 0. 

Coddle ſix large apricots tender, bruiſe 
them ſmall, and when cold, add fix yolks, 


and two whites of eggs, and a little cream, 


ſweeten it to your taſte z put puff paſte in 
your diſh, and bake it half an hour in a ſlow 
oven; ſerve it up with grated ſugar. 

343. 7o make a RATITIA PuDDING. 

Boil four laurel leaves in a quart of cream, 
8 them out, and grate in half a pound of 
Naples biſcuit, half a pound of butter, a 
little ſalt, nutmeg and ſack, take it off the 
fire, and cover it; when cold, put in two 
ounces of almonds " blanched and Mee, 


an tory | 


344. To mate a rg . 
Take two pounds of white potatoes, boil 


- and ies them, beat red in a morn with 


CO YO ewes” 1 Sn, 


half a pound of 721 25 a il 0 of cream; .Y 
fix eggs, half a pound of ſugar, a jack of 
fack, a little alt and nutmeg, "half a pound 
of currants waſhed and dried, mix altoge- 
ther, and bake. it half an hour in a quick F 
Oven. | 5 1 
345. To ts a Qu ito Poon]: = 
Beat eight eggs very well, take three 
ſpoonfuls of flour, and a little ſalt 3 boil 
ibs gills of cream with a ſtick of cinnamon, 
and when cold, mix with your eggs and 
flour; butter your cloth, and do not give it 
over much room ; boil it half ; an hour, turn- 
ing it in the water; ſerve it up with butter. 
You may ſtick 1t with almonds, if you 
pleaſe. 
346. To make a LMO PuppiNG. „ 
Grate the out fide of two lemons, and 
four Naple biſcuits, take fix eggs, a gillof WM 
cream, half a pound of ſugar, half a pound _ ü 
of butter melted, mix all well together, and = 
pour it in; put a ſheet of paſte | in your diſh, - 6 | 
grate ſugar over, and bake it. ks 4 
347. To make an AlMoxp PuppinG. © 
Take a pound of almonds, blanch'd and 
beat, a pound of butter, a pound of ſugar, 
and beat all well together; take twelve 
eggs, ſcrape in the rhind of two lemons, 
and the juice of half a one; ſheet your 2 oY 


F 


diſh with oy paſte, PouP all ; in, "and bake ; 
* | 
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RY Ts make a WINE PuDDING. ta 
Heat a pint of ſherry, with cinnamon and wil 
lemon- peel ; grate four ounces of biſcuits, M. 3 


fix eggs 3 with a little orange flower 
water, and a little ſalt and ſugar, a little 7a 
marrow and currants; bake it a quarter of fine 
an hour, and when you ſerve it up, ſtrew 


ſugar over it. mi 
349. To make a Gunmen PuppinG. 5 | 
Scald your quinces very tender, ſcrape off N 

che pulp, put in powdered ſugar, ginger W 
and cinnamon, a pint of cream, and four 125 


yolks of eggs; it mutt be thick of your 
quinces, butter your diſh, and bake it. 
350. To make a PUDDING of PLuMB CAK E. 
Slice a pound of plumb cake into a quart 
of milk, boil and keep ſtirring it; when 
its cold, beat four eggs, and put to it a 
: little ſalt, ſugar and ſome pieces of marrow, 
mix all well together, and bale it. 

351. 4 BroAR's PuD DIG. 
Take ſome ſtale bread, put over it ſome 
. Toe water *till' its well ſoaked; then preſs 

out the water, and maſh the bread, add 
ſome powdered ginger, and grated nutmeg, 

a little ſalt, ſack, ſugar and currants, mix 
theſe well together, and lay it into a pan 


well buttered on the. ſides, flatting it well 
with a ſpoon; lay ſome butter on the top, 


-. bake it in a gentle oven, and ſerve it up 
f bor, with grated ſugar over it, You may 


? 


; (6817). 6 
turn it out of the pan when its cold, and it 
will eat like a cheeſe- cake. of 
352. To make aRyE BREAD PUDDING. 
Take half a pound of ſour rye-bread 
grated, half a pound of beef ſuet ſhread 
fine, half a pound of currants clean waſhed, 
half a pound of ſugar, ſome nutmeg grated, 
mix all well together, with ſix eggs; boil 


it an hour, and ſerve it up with melted . 


# 


. . 5 
3353. 7 make a Pippin PuppING, _ 
Make a good puff paſte, rolled half an 
inch thick, pare your apples and ſcore them, 
put them in the paſte and cloſe it up, tie it 


in a cloth and boil it; a middling ſized 


udding will take an hour and a half in 


oiling ; when its enough, turn it out on 


your diſh, cut a piece out of the top, and 


butter and ſugar it to your taſte; lay on the 


top again, and ſend it to the table hot. 
354. To make an HERB: PUDDING. 


Take a good quantity of parſley and ſpin- 
age, alittle thyme and marrygold flowers, put 


to them a gill of creed oat-meal, ſhread them 
very, ſmall with. a little beef ſuet, a few 
crumbs of bread, a gill of cream, four 


it will take a great deal of boiling, 
335. To make 4 CusTarD PuppiNnG. | 


ed 


eggs, and a little ſalt, mix all very well to- 
ether, dredge your cloth, and tye it cloſe; 


2 5 
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Take a pint of cream, mix with it fix eggs, 
two ſpoonfuls of flour, half a nutmeg grat- 


cream, when cold beat fix eggs, half a nut. 


boil them for half an hour; when enough, 

the plain one in the middle, and lay the 
others round; for I uſe butter, ſack 
and ſugar. ” 


0 1 
at a little ſalt and ſugar to your taſte, but. 
ter a cloth, put it in when the pot boils, and 
boil it half an hour; for Sauce, uſe melted 
n 

356. To make an OaT-MEAL Puppwo. 
Take a pint of groats, a pound of ſuet 
ſhread fine, the like quantity of currants, half 
as many raiſins, mix all together with a lit. 
tle ſalt, tie it in a cloth, allowing room tor 
its ſwelling, and boil it three hours. 
357. To make PuppixGs of different Colours, 
Scald your grated bread with a pint of 


meg, a little ſalt, a quarter of a pound of 
ſugar, divide. it into fix parts, colour one 
with cochineal, one with juice of ſpinage, 
one with ſyrup of violets, one with faffron, 


one with currants, and the other plain; dip 


your cloths in water, butter and dredge them, 
put in your puddings, tie them cloſe, and 


258. To make a STAKE Ne 
Take a quartern of flour, two pounds of 
beef ſuet ſhread fine, a little ſalt, mix them 


with water into a ſtiff paſte, roll it of a 
moderate thickneſs; take mutton or beef 


ſtakes, ſcaſon them with pepper and ſalt, 


1 it up as you 25 an apple s, 


| tied 


82 


OY 


„ 


a 


tl. 


1 
tied up in a cloth; if Fic be a ſmall pudding 
two hours will boil it. 
359. To make Puppinos in Skins. 

Take as many codlings as will do for your 
diſh, make a little hole at the ſmall end, 
and ſcoup out all the meat, tho? not over 
thin; prepare a pudding, either of rice or 


apples with i it, butter a deep diſh, put them 


in, and bake them; when enough, take 
them with care .out of your diſh, put 


360. To make Back PUDDINGS in Skins. 
Take two quarts of blood, ſtrain it thro? 


the crumbs of a penny loaf, a pint of © cream, 


- 


almonds, 2s in the former receipt; fill your 


them on another, and dredge. ſugar over 
them; for. ſauce, uſe wine, butter and ſugar. 


a ſieve, add to it a quartern of creed groats, 85 


and ſix eggs beaten ; ſeaſon with pepper, 
ſalt, and grated nutmeg, ſome thyme and 


winter ſavoury rubbed fine, mix all well to- 
gether; ſhread beef ſuet, ſome in ſquare, and 


ſome in fine pieces, which makes them 


lighter; take your ſkins, and tie them at 
one end befdre you begin, do not fill them 


over full; as they are boiling prick them 
with a pin to prevent their breaking, and 
when enough, {mother them up in ſtraw ; 


when you haye filled part, put in more ſuet | 


and ſeaſoning. 
361. 70 male Wikies Puppines in Skins. 


Tak# a pound of marrow or beef ſuet 4 
ſhread fine, three quarters of a pound of 
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( . | 
grated bread, boil a pint of cream, and pou {ſalt 
upon them; then take a pound of Jorda fou 
almonds beaten fine with roſe- water, a little WO] 
ſalt, half an ounce of mace and cinnamon cher 
beaten fine, eight eggs, a pound of ſugar ther 
and a gill of ſack, mix altogether ; fill your and 
ſkins but half full, put in a little citron a 
you fill them, tie them up in links, and bol ! 
them a quarter of an hour. You may put! 
currants in ſome, if you pleaſe. _ 
362. To make a TANSEY. 
Take the crumbs of a penny-loaf, and 
ſcald it with cream; then take a quarter of 

a pound of ſugar, x eggs, a little falt, a 
quarter of a pound of butter, mix all wel 
together; green it with the juice of ſpinage 
and tanſey, butter a paper, lay it in a Gee 
diſh, pour in your tanſey, and ſet it in the 
oven; when enough, turn it up on your 
diſh, take the paper off, and cut an orange If 
in quarters, and lay round ; have "ne, and Wb 
ſaw | mA Noa. t 

363. To make PLuMB DowpLins, 0 
Take a pound of flour, half a pound of 

| 


beef ſuet ſnread fine, a quarter of a pound 

of butter, an egg, a little milk, a little ſalt, 

make it up into paſte, divide it in two, tie them 

up in a cloth, and they will take three hours 

boiling. You may put currants in one half, 
and leaye the other plain. » 

264. To mate Drop DumMPLins. 
Ik de a gill of milk, two eggs, a wr 
| alt, 
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alt, ind make it into a thick batter with 


flour; have ready a pan of boiling water, 


drop in your batter, four minutes will boil 


them, be ſure the water boils quick, drain 


them from the water, lay them on the diſh, 
and eat them with butter. 
365. To make APPLE DumPLINS. _ 
Pare ſome large apples, cut them in quar - 
ters, take out the cores, take a piece of 
puff paſte, roll it big enough for one apple, 


and cloſe them up round like a ball; tie each 


dumplin fingle in a cloth, and put them in 
boiling water three quarters of an hour; 
when they are enough, ſerve them with but- 
ter and ſugar. 
366. To make Wed, called a Quire 7 
Paper. 
Take a pint of cream, a quarter of a 
pound of melted butter, three ſpoonfuls 4 
flour, a ſpoonful of orange flower water, a 
little ſugar, and a nutmeg grated, mix all 
together with eight eggs, leaving out two 
of the whites ; mix your flour at firſt with 
a little of it, to make it ſmooth; butter your 
pan for the firſt pancake, and let it run as 
thin as you can to be whole, when one fide 
is coloured, its enough, take it carefully out 
of the pan, ſift on each ſome fine ſugar 
beaten, lay them as even on each other as 
you can ; this quantity will make twenty. 
367. To make CLARYT PANCAKES _ 
Beat twelve 8g Ty. well, with a little 
ſalt, 


„ 
ſalt, put in five or fix ſpoonfuls of flour, mix 
them well. together till they are very ſmooth, 
then put in a pint of milk, melt three «ff 
four.ounces of butter, pour it into the bat. 
ter, ſtir it all the time you are pouring it 
in, and mix all well. together; have ready 
as much young clary picked, waſhed, and 
ſhread as you think fit; put the bigneſs of 1 
haſte nut of butter into your pan, and make 
it hot before you put in your batter to fry 
them. 
368. To make CREAM Paxc AEK ES. 

Take a pint of cream, eight eggs, a nut. 
meg grated, a little ſack, and a little falt; 
melt a pound of butter, and before you fr 
them ſtir it in; make it as thick with flour 
as ordinary batter, and fry them with butter; 
in the firſt pancake only ſtrew ſugar, turn it 
on the back- ide of a Plate. Garniſh with 
orange. 
369. To make PaxcAk xs Royal. 
Take half a pint of cream, half a pint 
of ſack, the ns of eighteen eggs, halt a 
pound of fine ſugar, with beaten cinnamon, Mi: 
and nutmeg, mix all well together; then BW 
put in as much flour as will make it tif Wi: 
enough to ſpread thin over your pan; let Wn 
the pan be hot, and fry them in clarified but- i 
ter they ul not be cri, but are very Il 
good. 

3 To make Rice Pancakrss. 
Take a Func of cream, three ns 
— 0 


61230 
of flour of rice, boil 7 63 AYR: ftir in half 
2 pound of butter, and a grated nutmeg ; 
then pour it out into a baſon, and when 
cold, put in three or four ſpoonfuls of flour, 
a little ſalt, fome ſugar, nine eggs well 
besten, mix all well together, and fry them 
in a little pan, with a ſmall piece of butter; 4 
ſerve up four or five in a diſh. _ 
371. To, make FRENCH MacKkROONS, 
Take half a pound of flour, the yolks of 
two eggs, a little water, make them into a 
paſte z roll it out thin, and cut it long and 
ſmall as a worm; put them into a pan of 
boiling water; a quarter of an hour will 
boil them, drain them thro? a cullender, lay 
them on your diſh, and pour ſack and lager 
over them. 
| 372. To make SOLOMON GUNDY.. 
Mince very fine ſome white of chicken, 
or veal, and the yolks of hard eggs all ſepa- 
rate, a little hang beef or tongue, and ſome 
pickled cucumber ſhread fine, ſome parſley 
and ſhallot ſhread ; take a china diſh that you 
intend to lay it on, lay a deep plate on your 
diſh the wrong fide upwards, You may lay 
it in what form you like, as a ſtar, a pyra- 
mid, or in ſquares; and you may lay round 
it capers, anchovy, lemon, and barberries. 
373. To make iranſparent SOLOMONGUNDY.. 
Take fix white herrings, lay them in 
water all night, boil them, and take the fiſh 
from the 8 leaving the head, tat!, and 
bone 


hs 
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done whole, men the meat with anchovies, 
an apple and ſhallots, lay it over the bones 
on both ſides, in the ſhape of a herring, 
then take the peel of a lemon; and cut i: 
in long pieces to cover over che herrings, 
You may do ſome with beet root; laythem on 
the diſh you intend to ſerve them in; boil 
ſome iſinglaſs in a quart of the water the 
fiſh was boiled with, a bunch of ſweet herbs, 
whole pepper, mace, and a little vinegar, 
run it thro” a gilly bag, when cold pour it 
over your fiſh, and let it ſtand till gellied. 

„ ſtew Pears. 

Pare your pears and put them into a pey- 
ter flaggon, mix a quart of water with a gil 
of red wine ſweetened to your taſte, and a 
little cinnamon and cloves ; put it to your 
pears, and lay your parings on the top. ſhut 
the lid cloſe, and let them ſtand in the oven 
all night. You may put in a little cochincal 
tied in a rag, to make them a better colour, 
if you pleate. 

375.. To ftew RED CapBacr. 


Take your cabbage and cut it fine, leav- 
ing out the large veins, boil it till tender, 


and drain it; then put it into a ſauce-pan 
with a little melted butter, two ſpoonfuls 
of vinegar, a little pepper and fa, two 
ſpoonfuls of gravy, keep it ſtirring over 
your ſtove ſix minutes, then ſerve it up hot 
| with 8 Ne round it. 


376. STEW- 
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376. STEWED SELLERY, 


.- 4 your ſellery, waſh, and cut it an 


inch of and boil it in falt and water till 
tender; then drain it, and put in a little 


gravy, melted butter, cream, od and 


falr, and ſerve it up hot. 
| 377. STEWED Coucymsers.- 


Take half a dozen cucumbers, pare and | 


cut themin four, length ways, take out the 


ſeeds, and put them in water as you do - 
them; have ready ſome boiling water and 
ſalt in a ſtew-pan, and put them in; let 
them boil till tender, then drain them, and 


put them into a little gravy, with a lump of 
butter wrought in flour, a little mace, pep- 


per and falt; and ſhake them well together 
over your ſtove. You may lice them, if 
you chuſe, and do them after the ſame | 


manner. | 
| 378. To Bow Mosmgoous. . Wy 


Take your muſhrooms, if they are but- 
tons, rub them with a flannel, and put them 


in milk and water; if flaps, peel, gill, and 


waſh them, put them into your ſtew-pan, 
with a little veal gravy, a little mace and 


ſalt, thicken'd with a little cream, and the 


yolks of three eggs; keep it ſtirring all the 


time, leaſt it curdle; and ſerve them hot. 
9. To flew ParsN1Ps. 5 
Boll them tender, ſcrape them clean, cut 
them in ſlices, and put them into a ſtew-pan, 


with cream ſhake the ſtew- {ons often, and 
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when the cream boils, put in a piece of * 
ter rolled in flour, and pour them er your 
diſh hot. | | | 
„ To ſlew SpINAGE. 
1 your ſpinage, pick and waſh it ſe- 
veral times, put it into a ſauce-pan, with a 


little ſalt over it, and cover the ſauce- pan 


cloſe; do not put in any water, and ſtir it 
often; you muſt have it on a clear quick 
fire, and as ſoon as you find the ſpinage 
ſhrinks, and the liquor which comes out of 
it boils up, its enough; put it into a ſieve 
to drain, and preſs it ; ſerve it up with melt. 
ed butter 2 WA. 4 Mi 
381. To ſtew LzTTICES, 
Tar your lettices lie half an hour in wa- 
ter, then take them out and drain them; 
put them into a pan of bailing water, with 


a little ſalt and butter; let them boil *ll 


they are almoſt-tender, then take them up 
and drain them well; take ſome good gravy 


in your ſtew- -pan, with an anchovy, pepper 


and ſalt, put in your lettices, let them ſtew 
till tender, and ſerve them up hot. 
7 382. To force a Cappace. 
| Parboil a large white cabbage, then take 
it out to cool, and when cold, cut out the 
heart, and' fill it with forc'd- meat made of 


| ſweet-breads, marrow, bread-crunibs, pep · 


per, ſalt, nutmeg, thyme, and parſley; work 
it up with e 28, put it into your cabbage, 
al ſtoye it well in gravy an hour, lay it 

P hole 
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Wolle on your ah Aae your ſauce and 
pour it over it, and lay Found. it llices of 
4 broiled bacon: | MD Den 27m» 0 2116? / 
1 1/6 903. To flew Pin 5 
| Take a ſtew⸗- pan, and butter its inſi e 
Vell, chen put in a quart of peaſe, two goſs 
lettices cut ſmall, four anions, ſome pepper 
and ſalt to your tale; cover the "any? claſe;'* 
and let them ſtew ten minutes; then put in = 
gravy to moiſten the whole; let them ſtew 
cently, a quarter of an hout, ſhaking the 
pan, put in half a pound of butter at dif- 
ferent times, adding a. little flour to thicken; 
when near a take out che gate and 
ſerve it 0307 190057 en en eee 7 
384. 70 dy Mr fockE- Bor reits. 15 
Take the largeſt artichokes you can ger 
when they are at their full growrh, boil them 
as you” Would do for eating: ph off the 
leaves, and take out the chene eur off the 
{Walk as cloſe: as. you can, ! lay theft” on an 
earthen diſn, and ſet them in v Now'oven';” 
ben they are dry, put. chen in paper bags. 
Tha 25 proper for made diſhes. 
70% dry PARA PPI 
” Tale anden them clean, e 
in in at the eye, and out at the ſtalk, 
put theme in an earthen pot, with a quart of 
ſtrong new ale to half a peck; tie double 
paper over the pots, and bake them; when 
cold drain them; and lay them on fieves with 


5 N to dry in a flow oven. 5 


25 320 8 
48565 To both: all Sorte of SPROUTS: and 
Canas. 
All forty of ſprouts and cabins muſt be | 
boiled in a good deal of water, with ſalt and 
a litele butter; let the water boil before you 
ppt in the greens; when the ſtalks are ten- 
det, they are engugh, and take them off the 
fire before they loſe their colour, drain ** 
and ſerve them with butter in a boat. 
32837. To boil As PARAGuvs. 
Scrape all the Rtalks very carefully, ll 
they look white, cut them all even, and tie 
them in little bunches, put them in a pan 
of boiling water and ſalt. and let them boil 
gently till they are tender, then take them 
up; make a toaſt, lay it on the diſh, and 
pour a little butter over it; lay the afpara- 
gus all round the diſh, with the heads in the 
middle, and ſerve it with butter in a boat. 
388. To both Kipwey © Beans. 
String and cut them ſmall and long, put 
them into cold water as yau-cur them, and 
when the water boils, ' put in ſome ſalt and 
the beans; they will be ſoon boiled, and 
take care they do-not loſe their colour; lay 
them on a plate, and ſerve them with: butter 
in a boat. $6.19} | 
|» 38g" To Joi Aon M1 214 
Wring off the ſtalks and put them into 
cold water, with the tops downwards, that 
all the ſand 11 boi oy an a a 


Js. 


CRAP) ): 
quarter will Vs Yor ſerve marie oh wich 
butter in cup 

390. To boil Buoceri. 
Strip off all the little branches till yon 
come to the top one, then take a knife and 
peel off all the hard out- ide ſkin which is 
on the ſtalks and little branches, waſh them, 
tie them in little bunches, and boil them in 
falt and water, with a little butter, the big- 


S neſs of a walnut; the water muſt boil be- 


fore you pur them! in; they take very little 
boiling, and if they” boil too quick, the 
heads will come off; when enough, drain 
| them, "and ſerve them with butter in a boat. 
39 t. To dreſs Sou A TROVT. 
Take ſour trout, put it in a pipkin with 
i lump ot butter, cover it cloſe, ſer it in a 
pan of” Boiling water, and let it ſtand five 
hours; be ſure to keep the water boiling all 
the time; when enough, ſerye it with but. 
ter in a boat. | 
239092. To botl Chanores! FN 
With and boil them, and when enough, 
peel off the our-ſide, lice them into a plate, 
and ſerve them with butter in a boat; young 
ſpring carrots will take half an hour in boil- 
ng; if large ones they will take an hour. 
393. 70 boil COLLIFLOWERS.' | 
Take off the green part, and either cut 
them in quarters or boil them whole, lay 
them an hour in water, then bojl them in 
milk and water ſkimming it well; when the 
F 4 „ ſtalks 


— 
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6 1300 
flalks are tender, 1 55 them carefully up to 
drain, and ſerve them up with butter 1 Ina 
boar. # 1,379.30 £4 4 IV ; 

394. To: make - Pak be! 1 
- Boil: your parinips very tender, lice and 
Dex them in a marble mortar, with a little 
fine flour, two eggs, à ſpoonful of cream, 
dome ſalt, ſugar, nutmeg, and two ſpoon- 
Tuls of ſack, mix d all well together, til 
Iliff. Your muſt; have your pan hot, and 
alrop them in ſo as hot to touch one another; 
try them, a light! brown; on both ſides, lay 
them on your diſh, and ſtrew ſugar over 
them; er fauce, ule ſack and ſugar. 
| 265. 70 malte APPLE, FRITTERS. 
Take large apples, pare, core, andi cut 
them in reund llices; mix a batter of 
Milk, eggs, flour, nutmeg, ſugar, and a 
little falt and make it. 10 mt. 48. to ſtick 
upon the apple, put the pan oyer the 
fire with butter, dip your apples into 
| the batter one by one, lay them into 
your pan, and fry. them a light brown on 
both ſides, ſpreading; them on à piece of 
paper before the fire, till they are all fryed; 
lay them on your diſh, and ſtrew ſugar over 
them; fer Jakce, uſe wine and ſugar 1 in a 
| boat. 


396. "Te wall ok FExrroaRs: | 
"Talks a quart of milk, ſix eggs, ſome ſalt, 
and nutmeg, four Poonfuls of ale yeaſt, and 


as mch Hour as Will. make a Riff. Wen 
1 then 


(137 


hes take fx apples pared and fliced thin, 


ound” of currants waſhed, dried, and 


i ed, half a pound of ſagar, a. glaſs of 


brandy, mix all well together, and ſt them 
before the fire two or three hows to riſe 
then have ready a braſs pan with clarified 


butter, drop them in with a ſpoon, and turn 
them while they are enough; then take 
them out, lay them on your diſh, and ſtrew_ 


ſugar over them; for Sauce, ule wine, but- 
ter and ſugar. KY 


ER male OAr- Me Al. 1 


Boil a quart of milk, put to it a pint of 
oat-mea] flour, and let it ſteep ten or twelve 


hours; then beat fix eggs, and add a little 
more milk if there be occaſion, to make 


it of a right ſtiffneſs; pot ſome lard in a 
6 


ſtew- pan, with a ſpoon | of batter into it 


for a fritter; ſtrew ſome ſugar over them, 


and have ſack and butter for ſauce. 
398. To make FRITTERS ROYAL. 


Make a poſſet with a pint of ſack, and a 
quart of milk; take the curd from che poſ- 
ſet, put it into a baſon, with half a dozen 


eggs, ſeaſon it with a little nutmeg, and 


beat it very well together, adding flour to 


make the batter a proper thickneſs; put in 


ſome fine ſugar, and fry it in clar ified beef 
ſuet; made hot in the pan before you put 
the batter in, and ſerve them Up with wine, 


e and 11 Eh 
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399. To 5 Sxrarer Fßirr ks. 
Take a pint of the pulp of ſkirrets, 2 

10 of flour, the yolks of eggs, ſome , 

ſugar and ſpice, make it of a proper thick- | 

nels, and fry them with clarified beef ſuet. 

400. To make a Bacon FRAZ E. 
Beat eight eggs together with a little 

cream and flour, like other batter; then 

fry very thin flices of bacon; and pour ſome 
batter over them, and when both Rides are 
tryed, ſerve them up- 

40T. To make OysT&R or Cocks Fzaze, Wl” 
Take cockles or oyſters, pick them out L 

4 their ſhells, waſh them, and break a dozen 1 

eggs to a little grated nutmeg, and put to 

them; beat all well together with a hand- 
ful of grated bread, and a gill of cream; 
then put butter into your frying pan, and 
jet it be hot, put in the frazes, ſupply it 
wich butter in the fides of the pan; let the 
thin run in the middle, till it moves 
round; when it is fried on one ſide, butter 
your plate, turn it, put it in again, and fry 


— — — — 8 
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the other ſide brown; then take it out and 
dAaiſh it, ſqueeze on the j juice of a lemon, and 


ſer ve it up. 
402. 'To "make bes: * 
Take a pound of flour, ſix eggs, beat 
them very well, put to them about a gill of 
milk, mix'd very well with the flour; put 
Eh in. alt a pound of clarified butter,. half a 
Poon of e ſugar, grate in half a 
AT, NNVti nut- 


4 
* * 1 


„ at 


4 . 
Inutmeg, and a little falt; you may add to 
Nit two or three fpoonfuls of cream; then 

W cake your goofer irons and put them into 
Ws the fire to heat, and when they are hot, rub: 
them over with butter in a cloth, put the 
batter into one fide of your goofer irons, and 
put them into the fire; keep turning the 
jrons, for if they are over hot they will ſoon 
burn; make the wafers a day or two before 
you uſe them, only fer them down before 
| the fire to be hot, before you uſe them to 
eat; whett you ſerve them up ſtrew ſugar 
over them; and for ſauce, ufe wine, butter 

4803. To make Warrrs, . 

Take a gil of good cream, a ſpoonful of 
orange flower water, fome double refined: 
ſugar grated to make it pretty ſweet, and 
flour to make it into a pretty thick batter; 
let it ſtand” by the fire two hours, ftirring it 
ſome times; then. butter your irons the firſt: 
Roo on er Wile ants RET 1 95 

40. To make Durch War ERS. 

Take four eggs, and beat them very well; 
then take à good ſpoonful of fine ſugar, a 
nutmeg prated, a pint of cream, a pound 
of flour, a pound of melted butter, two» 
ſpoonfuls of roſe water, two ſpoonfuls of 
yealt, mix all well together, and bake them 
in your wafer tongs on the fire; for ſauce, 


ule fack, butter and ſugar. 
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403. To. pickle WALnuTsS. .. 
Take your walnuts when they are ſo tender 

that a pin will paſs thro* them, and prick them 
all over, put them in water for four days, ſhift. 
ing them twice a day; make a ſtrong ſalt and 
water, put them in a pan, and ſet it over the 
fire, cover them with hay till they turn black, 
but not to be ſoft, and take them into a ſieve 
to drain; make a pickle of good alegar boil- 
cd and ſkimmed, put in muſtard- ſeed, horſe- 
raddiſh, ginger, whole pepper, and ſhallots, 
let it have a boil, and pour it on hot. 
406. To pickle Wal Nx urs Green. 
Take them when tender, pare them thin, 
and put them into a pan with ſalt and water, 
and a little allum; cover them with vine 
leaves, and hang them over a flow fire till. 
they be green, but do not let them boil; 
put them into a ſieve to drain; then take 
alegar, a few bay leaves, horſe-raddiſh, long 
pepper, muſtard, and ſhallors, boil "hem 
and pour them upon your walnuts, and when, 
cold tie a bladder over them, for air ſpoils 
all forts of piekle s. 
407% To pickle Mesut, 
Take button muſhrooms, rub them with a 
piece of flannel, and put them into milk and 
water; ſet on your ſtew- pan with an equal 
quantity of milk and water, and when it boils 
put in your muſhrooms, and let them boil 
quick for half a quarter of an hour; pour 
them into a ſieve to drain till they ate we 
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(135 ). 
make your pickle” of the beſt White wine 
| vinegar, with mace, Whole white pepper, 
nutmeg ſliced, boil it, and when cold, put 
it to your muſhrooms, to cover them; put 
ſome ſweet oil on the top, and tie a bladder 
over tgem. | 
Re” oo To Pickle Soden 
Gather green codlings, put them into a 
pan of water till you can peel off the ſkins; 
then put vine leaves over them, and hang | 
them over a ſlow fire 'till they are green ; 
| make your pickle of vinegar, a ſpoonful of - 
falt to each quart, four ſhallots, a quarter 
of an ounce of ginger fliced, and a quarter 
of an ounce of pepper and mace ; boil it in 
a braſs pan for eight minutes, drain your 
codlings, and put them into a ſtone or glaſs” 
jar, pour your pickle on hor, and lay a cloth 
over them *till cold, then tie them up cloſe. 
409. To pickle Coptines like Mano. 
Prepare a brine of falt and water, ſtrong. 
enough to bear an egg, put into it a dozen 1 
of the largeſt full grown, tho“ not ripe, 
oodlings you can get, let them lay in this: 
brine nine or ten days, ſhifting them every o- 
ther day, dry them with a cloth, and care- 
fully ſeoup out the cores; the ſtalks muſt 
be taken out ſo as. to fit again, the eye muſt” 
be left i in, and the inſide muſt be filled with 
liced ginger, ' a cloye of garlick, mace, 
horſe-raddiſh, and muſtard - ſeed, put in the 
"_ 9 tie it up Kent; make Tour aß | 
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of white wine vinkgar* and pour | it boiling 
hot on them every other day for a week. 
410. To pickle Walnuts White. | 
Take the largeſt full grown: walnuts you 
can get, prick them thro' with a pin, pare 
off Ki the green, and put them in ſalt and 
water as you pare them; then boil. them in 
falt and water for eight minutes, and-drain 
them; put them into a pot with as much 
diſtilled vinegar as will cover them, and let 
them lay two days; take as much more vine- 
gar, ſome blades of mace, and a little white 
pepper and ſalt, boil and ſkim. it, and when 
cold, take your walnuts out of the other 
pickle and put them into this; put them in 
bottles, pour on oil, and tie a leather over 
them. 
: 411. 25 pickle SAMPHIR:. 
Take ſamphire that is green, pick it, and 
tay it in falt and water for two days, put 
it into a pan with as much white wine vine- 
gar as will cover it, ſet it over a ſlow fire 
*till it's green and criſp; then put it into 
your pot, pour on your pickle, and tie it 
up cloſe for uſe. 
442. To pickle, Horavps. re 
_ Gwe them a boil or two in ſalt and wa- 
ter, and when cold put them in white wine 
vinegar, and tie them cloſe. 
413. To pickle Col LIrLoW IRS. 
Cut the whiteſt and cloſeſt. colliflowers, 
E a pieces half the length of your finger, ſnd 


Oo =» v 


iz ) 


the talks, boil them a little. in mille and wa- 


tet, tho not till they are tender; take them 
out and cool them; for pickle, uſe white wine 
vinegar, mace, and whole white pepper; 
give it a boi, and when cold, put in PO 


colliflowers, and tie them up cloſe. 


414. To. pickle COLLIELOWERS Red. 
Break the colliflowers in pieces the big 
nel of a muſhroom, leave on a ſhort ſtalk. * 
with the head; take a pint of white wine 


' vinegar, two pennyworth of cochineal beaten 
fine, and tied in a muſlin rag, a little pepper, 


ſalt and cloves, boil them in your vinegar, 
preſſing, the cochineal with a ſpoon againſt 
th ſide of your pan as it boils, and pour 
it hot. over them; let it ſtand cloſe covered 
two days, then you may ſcald it again till 
it be red, and tie it cloſe down with leather. 
If you chuſe to have them yellow, Oy. 
uſe ſaffron inſtead of cochineal. 
416. To pickle. KiDN SY Bz ans... 
Take them-when they are young, and: 
ſcald them in- ſtrong ſalt and water twiee- ac: 
day till they are green; then make HD 
of alegar, drain your beans out, and waſh. 
them in a little of it, put them into your 
pots and pour the reſt over them, ny n 
e tie them eloſe u. 
416. To pirkle rns 19 

| Ger barberries when ripe, and put them 
into OO" NE ſal. ns nder and: ren 
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your beet into it. 


6 736% 
cold, pour it on them, and cover them up! 
choſe. 

n. 7 pickle Byx# Robr. 

Take freſh beet, but cut not the ends off, 
if you do it loſes it's colour, boil it in water, 
falt and vinegar till tender; boil ſome ale- 
gar with whole qt and when cold ſlice 

ou may do Carrots the 
ſame way. 
e 27 pie aii 

Take young green mellons, cut a piece 
out of their ſides the length of your mellons, 
take out their ſeeds, drain and rub the in- 


ſides with ſalt; then put into them muſtard- 


ſeed bruiſed, ſhallots and ginger ſliced, 
whole pepper, and horfe-raddiſh ; put your 
pieces in again, tie them faſt down, put them 


in ſtrong falt and water, and hang them o- 
ver the fire covered cloſs' up *till they are 


green; make a'pickle of white wine vinegar 
and ſpices,” and take the mellons out of the 
ſalt and water, and put them into it when hot, 


and tie them cloſe down. You may do 1 | 
| <DEL the ſame way, 


419. To pickle” r 22 
Take your gerkins and rub: them with a 


cloth; 'mikea-ftrong brine of ſalt and wa- 
ter, put them into a ſtone jar and pour it 


upon them boiling hot twice a day for three 
days, ſetting them near the fire all the time, 
then take them/out! to drain; and make a 
MATT of vinegar, whole pepper, ginger 3 

us ab 


* 


"4 139.) 
dill "VE put them i into a jar, and pour the: 
pickle on hot, cover the jar up cloſe, and 
when cold, put on a bladder. 
420. 70 Pickle OI Ss. 
Peel onions of a ſmall ſize, put them i in 
water, and juſt give them a boil, but not 
to make them tender, and put them into a. 
ſieve to drain; make your pickle of vinegar: 
a nutmeg lliced, a little mace, ſalt andgin- 
ger, boil it, anc] when: cold put in your: 
onions, and tie a wet bladder over them. 
F Peel them, cut {mall round pieces out of 
the bottoms, and ſcoup out the inſides, but 
not too thin, put them in. ſalt and water 
three days, changing it twice a day, then 
drain them, and ſtuff them with muſtard- 
flour, liced ginger, mace and ſhallot cut 
ſmall, and ſcraped horſe-raddiſh, putin the 
pieces, and tie them faſt; make 2 ſtrong 
pickle of white wine vinegar; mace, ginger,” 
nutmeg, ſliced horſe-raddiſh,” and a good 
deal of falt ; put in the mango, let chem 
boil up three times, but take care they do 
not boil too much for they will looſe their 


firmneſs ; then put them with the pickle i in⸗ 
to a Jar, and cover them down cloſe; the 


morning after boil your pickle up ain, 
ang pour it over them. 
422. To Pickle WuiTE Cannace.. ; 
"You may cut it in quarters, or ſhave it in 


long dees, ſcald it ix minutes in ſalt and 


421. To pickle. Sp ax ISH Onions... 


9 


ow 
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water, and take" it out to Wau! bolt ſome 
vmegar, whole pepper, ginger and mace, 


put your cabbage into a jar, and pour the 
Pickle on hot, and tie it cloſe down. 
423. To' pickle Rev CABBAOE. 


Cut off the out leaves and flalks, ve 
your cabbage in thin Tong ſlices, leaving 
out the white part as much as you can, put 


it on a diſh and ſtrew falt over it, and let it lay 
for ſix hours; make your pickle of vinegar, 
whole pepper, ginger fliced, and nutmeg, 
boil it, drain your cabbage, and put it into a 
3 and N pickle i is coldz Pour it up- 
„ „ - 
5 . To pickle SELLERY. 


Cut ſellery in pieces two inches in length, 
with the young tops, boil it in falt and 
water, and ſet it to cool in a fieve; boil 
vinegar, pepper, ginger, and: mace, and 


when. cold. pour it upon the ſellery. 
4425. 70 pickle Fennel. 


Pick) your Fennel, tie it in bunches, and 


juſt let it boil in ſalt and water, take it out 


1 drain, put it into a jar, and pour vine 


gar upon it, with a little mace and nutmeg, 


andi tie leather over it. You may do par- 


lley the ſame way. 
ot 426. To pickle Ravvisn Bos ; 


Gather the-youngeſt buds, and put them 
in ſalt and water a day; then make a pickle 
: * e cloves, mace, and whole * ; 


w 4 
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b boil'd, drain Fug buds, and pour the 
hos on boiling hot, tie your pot cloſe up. 
427. To make INDIAN PlekI rx. 
Take a pound of ginger, let it lay in 
ſalt and water a night, and cut it in thin ſlices, 
then put it in a bowl with dry ſalt, and let 
it ſtand till the reſt of the ingredients are 
ready; take a pound of garlick peel'd; and 
cut in pieces, ſalt it; and let it ſtand 
three days, then waſh- and dry it in the 
ſun on a ſieve; take cabbages and cut them 
in quarters, and ſalt them for three days; 
then ſqueeze out all the water, and ſet chem 
two days in the ſun, ſo do ſellery and colli- 
flowers, cut the ſellery as far as the white is 
good, but not thro? the ſtalks; raddiſhes 
may be done the ſame way, only ſerape them 
and leave on the young tops; French beans 
and aſparagus lay only two days, then boat 
them up in ſalt and water, and do them as 
the others, take ſome long pepper and fal 
dry it in the ſun, a quarter of a pound of 


muſtard ſeed, and an ounce of turmerick N 


bruiſed | fine, put all the above ines 
into a ſtone jarr, with a quatt of the ft 
eſt; and three quarts of ſmall vinegar, fit 


your jarr three quarters full, and look at it 5 


in a fortnight, and if occaſion, fill it up a- 
gain. You may do cucumbers, melons, 
plumbs, apples, carrots, or any thing 'of 
this ſort; your . never empty the jarr, 
but a8 things col ſecaſon put N in, 

being 


, 


(142 ) 
being all firſt dried in the ſun ; keep | it filled 
up with vinegar or freſh pickle. 4s 
428. To pickle TARacon. 
strip the taragon from the ſtalks, put it 
into a pot with white - wine and Vinegar in 
equal EN * bg wh it Gone up, and keep 
it for uſe. 
429. Rules to be obſerved i in en 
Always uſe ſtone jarrs for all ſorts of 
75 pia that require hot pickle to them; the 
nrſt charge is the leaſt; for theſe not only 
laſt longer, but keep the pickle better, as 
vinegar and ſalt will penetrate through all 
_ earthen veſſels, ſtone and glaſs being the 
only things to keep pickles in. Be ſure 
never to put your hands into the jarrs to take 
out the pickles, which ſoon ſpoils them; 
have a wooden ſpoon, full of holes, to take 
them out with; let your braſs pans for green 
pickles be bright and clean, and your pans 
for white pickles well tinned and clean; o- 
therwiſe your pickles will have no colour; 
always uſe the ſtrongeſt white wine vinegar ; 
be very exact in watching when your pickies 
begin to boil and change colour, fo that you 
may take them off the fire immediately, 
otherwiſe they will loſe their colour and grow 
ſoft in keeping; cover your pickling pn 
Vith a wet bladder and leather. 


430. To mate Goosk BERRY VINEOGAR. 


Take gooſeberries when near ripe, and 


Lis bevile — to every quart of gooſeberries 
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ut three quarts of water, firſt boiled, and 
2 it ſtand till cold, then put in the berries, 
and let it ſtand two days; then ſtrain it 
thro? a bag, and put a pound of brown 
ſugar to exery gallon of liquor, ſtir it well, 
t it into a barrel, and cover it up. You | 
may either ſet it by the fire, or in the ſun; 
the warmer it is 12 4 i ſooner ihe will be 
5 for uſe· 10 5 Ent 
431.7 Ma en Visio Wet 1 
Fal lhe beſt white wine vinegar, put 155 
it as: many ripe eider berries as you ſhalt 
think Ft, in a wide mouthed glaſs,” ſtop it 
cloſe, and ſet it in the ſun a week; then 
pour it out gently into another glaſs, and 
1 for gur ue. nt ook D 
432. To mate RAlsIx VIB EAR. 2 
1 ake what quantity of water you pleaſe, 
put it into a veſſel, and to every gallon of 
vater put two pounds of Malaga raiſins, 
cover your veſſel up, and {et it in the fun 
on it is fit „ in 
433. 7 make SUGAR Vingcan. 16:14 
* every gallon of water, put a 
of coarſe; ſugar; let:it boil, and ſkim: ftilas 


long as any ſkim riſes ; then pour it into 


jour tub when it is near cold; take a toaſt 
of brown bread, rub it over with yeaſt, put 
in your toaſt, and let it work twenty four 
hours: IF then put it into your veſſel, cover it 
up, and ſet it in the ſun; if it ſtands warm, 
i will be fit to vſe in thres n. 423 1 pet. 


(244). 

434. To make WaLNUT Ca renup. 

Take them when they are fit for pickling, 
and bear them in a mortar, ſtrain the juice 
thro' a flannel bag, and put to each quart 
of juice, a gill of white wine, a gill of vine. 
gar, a dozen ſhallots ſliced, a quarter of 
an ounce of mace, two nutmegs fliced, an 
ounce of black pepper, twenty four loves, 
and the peels of two ſevile oranges or lemons 


pared ſo thin that no uhite do appear; boil 


ir very well over a gentle fire, and ſkim it 
well as it boils; let it ſtand a week or ten 
days covered very oloſe, then e it _— 
your bag, and bottle irt. 

433. To make MusmROOM. Cippctive, 

Take a ſtew-pan, put in ſome large flap- 
: on mufhrooms; and the ends of thoſe you 

vpe for pickling, pur it on a ſlow fire Ah 
a handful — falt, but no water, when they 
are boiled down, preſs the liquor from them 
thro" à ſieve; to every quart” put in two 
' ſhallots, a quarter of an ounce of mace, 
half an ounce of black pepper, ſix cloves, 
four raſes of ginper, boit and ſkim it very 
well before you put your ſpices in, and after 
_— = vero the longer its boiled, the better 
it it into a _— ee 
and wen Ng 12 
436. 7 make: Mus a0 Powb vn. 
Cut off the ſtalks of large muſhrooms, 
having waſtied them elean from git, but do 
not 8 er them, put them in a kettle 

| over 
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over FOE b without water, with a good 
quantity of ſpice, two ſhallots peeled, ſtrew 
them with falt, and a lump o butter; let 
them ftew till all the liquor is dried up, then 
take them out and dry them, till they will 
beat to powder; put it into a pot, and tie 
a cover over it; ſo keep it for your viſe. 
437. To make a rich "CaTcnuy. 
| Bild 2 gallon of v ſale ale, a pound 
of aun ee waſhed, half an ounce of mace, 
half an ounce of > Ine half an ounce of 
pepper, four raſes of ginger, a pound of 
ſhallots, a quart of large mufhrooms well 
rubbed and picked, boil all over a ſlow fire, 
till half waſted, ſtrain it thro* a flannel, and 


ok cloſe. | This is thought to be as good 


WW: 

1 57 . ae Gera Cuvthy;: ; 

4 Take-three quants'of "new: mitt; a quart 
, Wo creamy a ſpoonful of earning, and a little 
„l, let it Rand 'til ie cordle; then put it into 
de vat, and three 1 weight upon it; 
Wh :bout two hours you may lay a fox 
4 pound weight upon it; turn it often into dry 


ing; when it's on pd it in nettles, ce 
i in fir for uſe! + hood n no 1 
A 439. 7% make & Sas CHrxsey. 
o Take five quarts of new milk; and a ert 


le of Rang make en nn warm and . 


er . | | n 


„ 


et it ſtand till cold; then bottle and cork it 


dots till night, then take off the weight 7 
, and cloth, and let it lay in che vat tifl morg- | 


T6). 

in your earning ;; take e and drain 
it, break it as little as you can, and lay it 
ina cloth in your cheeſe vat, cover it, and 
lay two pounds weight upon it; when it 
will hold together, turn it out of the vat, 
and keep: turning it *tillit: hath done vetting, 
then Jay it upon graſs. till it is ripe- 
440. Jo make SAGE CHEESE. | 
- 7, Bruiſe the tops of young; red fage and 
= 3 in a mortar, put it into new milk 
do make it green and taſte of the ſage, put 
in your earning, and let it ſtand till it 
breaks ; take the curd and put it into your 
cheeſe vat, with a little ſalt, preſs it down 
eight hours; then turn it twice ad. far a a 
week, and it will be fit for uſe. 

441. To mate RAMAKING:.: 15 

it: Ake a quarter of a pound of Chethire 
cheeſe,. two ounces-of butter, and two eggs, 
beat them fine in a mortar, and make them 
up into cakes; lay them in a diſh not to 
touch one another; ſet them on a chafindiſh 
of coals, and hold a ſalamander over them 
dil they be brown, ſo ſerve them up hot. 

442. To make, a. Scors RABBET, 

| Toaſt A piece of bread on hoth ſides and 
butter it, cut a piece of cheeſe the bigneſꝭ 
af your bread, toaſt it on boch ſides, and 
Jay it on the bread, and ſerye it d up quick. 
443. To mate a PORTUGAL 3 
Toaſt a ſlice of bread on both ſides, lay 
Kg of Seplaia before the fire,-and;pour on it 


a glats 
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a 8 66 red wine, let it be ſoaked up ; 
then cut ſome cheeſe very thin, and lay it 
| thick over the bread, put it into a tin oven 
before the fire to bromn, and ſerve it ** 
with wine and ſugar. : 
444. To. make an ITALIAN Rappers: 8 
Toaſt a ſlice of bread and butter it, cut 
| a ſlice. of cheeſe, lay it upon your bread, 
and toaſt it with a hot iron, put ſome . | 
tard and pepper upon it, and ſome ancho- 
vies in * laid thick over them, o ſerve 
it u 
5 To make 8 N rg FS: SAY ; 
Take half a pound of blanched eee 8 
half a pound 01 butter, half a pound of loaf 
ſugar, ak them fine in a mortar, beat ſix 
eggs, and mix all together; ſcrape in the 
out rhind of orange or lemon, ſheet your 
I tins with puff paſte, fill your tins half full, 


4 
1 


5 and bake them in a quick oven, but not . 
0 ¹ be brown. CW'X.nf 8 64 +, 8 Foo: 

b. 446. To. make Rice. Cubksr r 

i Take a quart of cream, a quarter of a 


pound of ground rice, a ſtick of cinnamon, 
{et it over the fire, and keep ſtirring it till. 
it be as thick as curd; then pour it into a 
bowl, and ſtir in a quarter of a pound of 
butter, and half a pound of ſugar; and when 
cold put in four eggs beat, a little ſalt, and 8 
the rhind of a lemon ſcraped; ſheet your 
ins s with pa 2 5 yall KY land baks Mem, 
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147. T0 Site Cop Cit ih To (ERR 
Take three quarts of new milk, and put 
to it as much earning as will break it; then 
drain the curd, and put it in a mortar, With 
half a pound of butter, a nutmeg grated, 
and half a pound of ſugar, beat them all 
together with ſix eggs, a pound of currants, 
waſhed, dried and Picked, a little falt, and 
a glaſs of brandy ; ſheet your tins with 
puſi-paſte, and bake them. | 
448. Te make Ok AN CHEESE Caxrs, 
Boil the peels of three ſevile oranges til 
they are tender, changing the water to take 
off the bittetnefs, pound them in a mortar 
with fix ounces of oaffugar, half a pound 
of butter, four eggs, 2 a fpœonful of orange 
flower. water, mix all well together, fheet 
your tins with puff. paſte, half Hl them, and 
| bake them in a quick oven. Tou may make 
lemon cheeſe-cakes the fame way. 
449. To make an ALMOND CUSTARD. 
Fake a pint of cream, and boil in it a 
ſtick of cinnamon; Shows the yolks of ix 
ö , with a ſpoonful of water, and pour 
Mn cream 4 7 ſtirring them all the 
time; put all into a pan and ſet it over the 
fire, ftirring. it oft it be thick, and pour 
it into à baſon; blanch and beat a quar- 
ter of a pound of almonds ſwertened to your 
taſte, mix all ther, and when cold, put 
in a fpoonful of brandy. You may ferve it 
5 in ee or in egg ſhells ; ; your ſhells of 


„ 
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be dr thus—break. 8 at dhe chick end — 
of your eggs, pour the egg out, and waſh : 1 
them, dip the outſides in gum- water, (o 
them over with prunella comfits, ſet them 
to dry, fill them with tuſtard, and ſet n 7 
l in pounded ſugar 3 4 5 
49. To make a Trriy.. 3 2 
Lay mackroons.over the bottom of your 
+ Wl diſh, and pour upon them a glaſs of _ 
then have ready a cuſtard, made pretty ſtiff, | 
which lay over them. _ Make a froth of 4 
1 WW cream, ſugar, wine, and juice of lemon, 
be cover your cuſtard over with it, and ſtick 
citron in it. 
0 461. To make CREA en 
ge Take a quart of cream, ſtrain and beat» 
of fx eggs into it, and mix them well toge- 
al back. ſet on a pan with three quarts of 
ke dias water, when it boils, put in a ſpoon- 
| of vinegar, and pour in your cream and 
eggs; as they riſe pour in a little cold wa- 
| ter, and when they are all riſen up, take 
©; WM your pan off the fire, pour them upon a 
ur cloth laid in a cullinder, and take them wp: 
with a flice to drain. | 
452. To make SAGOE CREAM. 
Boil ſome ſifted ſagoe in milk three hours, 
ſtirring it all the time, put in ſome cinna- 
mon, and when cold, put in ſugar, roſe- 
wan and a glaſs of ſack, fo ſerve it um- 
453. To make a Pluus Cart. — 
* pounds of flour well dried, a 
. 3 bouad, 
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pound of ſugar beater and ſearſed, two 
pe of butter rubbed fine in your flour, 
à pint of cream, a pint of yeaſt, a jack of 

fack, make them as warm as milk from the 
cow, beat your yeaſt well before you put it 
in, mix all well together, then put in fifteen 
eggs, ſtrain them thro* a hair ſieve; beat 
your cake very well with the liquids near an 
hour; have ready ſix pounds of currants 
well waſhed, picked and dried, mix them 


in hot, with half an ounce of mace, a little 


| falt, half a pound of candid orange, lemon 
and cittron cut in pretty large pieces, put it 
in the hoop, and two hours will bake it. 
454. To make'a good SED Cake. 
Take five pounds of flour well dried, four 
pounds of double refined ſugar, beat and 
ſifted, mix them together; then waſh four 
pounds of butter with roſe- water, work it 
with your hand till its like cream ; beat and 
put in twenty eggs, a glaſs of ſack, ſtirring 
it with your hand till you put it into the 
oven, adding before you put it in the hoop, 
à pound of carraway ſeeds, half a pound of 
candid orange and cittron, and a little ſalt, 
and back it to hours in a quick oven. 
435. To make à light Szzp-Caks. 
Take two pounds of flour, three eggs, a 
gill of cream, two ſpoonfuls of yeaſt, half 
a pound of butter, half a pound of ſugar, 
four ounces of carraway feeds, a little alt, 
work all warm together with your hand, 
butter your tin and bake it, 436. To 


„ 
9 b mite a Pop CA.. 
14 a pound of butter work'd with your 
hand, eight eggs beat, work them together 
ill they are lixe cream, put in a pound of 
ſugar ſifted, a pound of flour, a quarter of an 
ounce of mace ſhread, a little ſalt, a pound of 
currants, waſhed, picked and dried, beat it 
*till it's white before you put in the currants, 
and bake it in a quick oven. You may add 
to it almonds, and ſuckit if you 8 
4357. To make Ic ING for CAE xs. 
Take ſix whites of eggs beat to a froth, two 
ounds of double refined ſugar ſearſed, beat 
it with your eggs till they be as white a8 
ſnow ; you may put in a ſpoonful of roſe- - 
water; when your cake comes warm from 
| the oven, rub it well over with a cloth, ice 5 
| it, and ſet it to dry. „ 
458. To make inen 3 
Take a pound of butter, and work it 8 5 
your hand till it be as thick as cream; put 
in eight eggs, a pound of ſugar dent and ©: i 
ſifted, beat it very well with a thible ; Für 1 
in a pound of flour, a quarter of an ounce 
of mace ſhread fine, and a little ſalt, bear 
ll it's white; have ready half a pound " 
currants waſhed, picked and dried, butter 
your tins, and fill them with one half of it; 


If mix your.currants in the other half, fill your on 
r, Wl tins with ir, and bake them in a quick oven. 
t, 459. 20 male LI TEE PLuMs-Cakes:” 
d, 1 four pounds or four,” a an of 


' take it off the fire, and put in your al- 


{AY 


D 
butter melted in a quart of cream, a pint 
of yeaſt, eight eggs, half a jack of ſack, a nut. 
meg grated, a little ſalt, half a pound of ſugar, 
two pounds of currants cleaned and dried, 
mix all together, and ſet it before the fire 
to riſe; butter your tins, and bake them. 
460. To make a GIN GER Cars. 
Take ſix eggs, a pound and a half of ſu- 
gar, a pound of butter, two pounds of 
treacle, a jack of brandy, a quarter of a 
pound of candid lemon, a penny worth of 
ginger, and a few corriander ſeeds, beat all 
well together for an hour; then put in as 
much flour as will make it ſtiff enough to 
beat; cover it with flour, and let it ſtand 
all night; next day work it together, but- 
ter your tin, and ſend it to the oven. 
401. To make RED GiNGERBREAD. 
Take ſix penny grated white loaves, ſet 
them before the fire to dry, and beat and 
ſift them; take three pints of ale, three 
pounds of brown ſugar, aquarter of a pound 
of beaten ginger ſifted, a ſmall handful of 
anniſeeds, half an ounce- of cloves, a lit- 
tle mace, a nutmeg, an ounce of cinna- 
mon, two. pennyworth of red ſaunders, 
and half a pound of beaten almonds; ſet 
on your ale and ſugar in a pretty large 
: Pan, and when it riſes, ſtir it, put in your 
read and ſpice, and let it boil to a paſte ; 


monds and a little brandy, then take it 
FH „„ OR rh >=, 00” 0p 
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up and work it in; you muſt put a little 
of your cinnamon with your other ſpices, 
and keep the reſt to work it up when you 


print it. . | 
462. To make Write GINGERBREAD. 
Take half a pound of Jordan almonds 
blanched in cold water, beat them in a mar- 
ble mortar very fine, with a little roſe- wa- 
ter; take the white of an egg beat to a 
froth, as much double: refined ſugar ſifted as 
will make it aſtifi-paſte, ſix penny worth of oil 
of cinnamon dropped on a lump of ſugar, 
beat them alſo to a good ſtiff paſte. Print 
it, work it very thin, and keep it dry. 
463. To make GINGERBREAD. 
Take a pound of treacle, half a pound of 
butter, half a pound of ſugar, two penny- 
worth of cloves, anend of a candid orange 
cut into flices, and as much flour as will 
make it into paſte, make it in rolls, and 
bake it on wafers.  _ . 
464. To make YarRM CAKES, _ 
Tale a pound and a half of butter, ſlice it 
thin, and ſet it in a ſtone bowl near the fire, 
till it 1s ſo ſoft that you may beat it with your 
hand as thick as melted butter ; then work to 
it as much fine dried flour as will make it in- 
to a light paſte, put in two nutmegs grated, 
ſome lemon-peel or citron ſhread ſmall, 
half a pound of ſugar beat fine, a pound 
of currants, waſhed, picked and dried, and 
two ſpoonfuls of yeaſt, mix them all toge- 


* 
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ther, tis them upon paper, and grate fine 


ſugar upon them; ſer them in the oven, and 
a little time will bake them; take care you 
do not break them in taking them off the 
papers, as they are very ſhort. Keep them 
very dry, This quantity will make Wy 
cakes.” 
„ To mole yn 5 
Take half a pound of flour, half a pound 
of ſugar, two ounces of butter, two eggs, 
and a few carraway ſeeds, beat and ſift the 
ſugar, then put it to the flour, work it to 
A paſte, and roll them. as thin as you can ; 
you may cut them out with tins, lay them 
on papers, and bake them in a flow oven. 
406. To make SuREWSBERRY CAK ES. 
Take two pounds of flour, and rub a 
pound and a quarter of butter well into it; 
put in a pound and a quarter. of fine ſugar 
beaten and ſifted, a nutmeg grated, and 
three eggs beat with a little roſe · water, ſo 
| knead your paſte with it, and let it lie an 
haur; then make it up into cakes, prick 
them, and bake them on tins wetted with 
a feather dipped in roſe- water; grate ſugar 
over them, and bake them in a ſlow oven. 
467. To. make Wicss.. 
Take a pound of flour, half a pound « of 
butter melted in a jill of cream, two eggs 
a ſpoonful of yeaſt, a few carraway ſeeds, 
a little ſalt, work them to a paſte, and ſet 
ä them an hour to riſe; then take half 
G3 pound 


= 
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ond of ſugar, make them up into vis 


with it, and bake them on tins. - 
. 468. To make. SUGAR Cares. 
Take a pound of ſugar beaten fine and 
ſifted, mix with it three quarts of flour, 


and break in a pound and a quarter of bur- 


ter; then beat the yolks of four eggs with 
two ſpoonfuls of roſe- water, and a gill of 
cream; {train it thro? a ſieve, and knead all 
into a paſte, cut your cakes out with a tin, 
and bake them upon paper in a gentle oven. 
469. To make Buxs. 

Take two pounds of flour, a pint of ile 
yeaſt, three eggs, a little ſack, nutmeg and 


falt, ſtrain your liquids thro” a ſieve into a 


little warm milk, and make it into a paſte ; 1 
ſet it before the bore to riſe, then knead ina 


pound of butter, and a pound of carraway 


comfits, bake them on papers, in ek 
oven, in what ſhape you pleaſe. 


470. To make Poor KnicnTts of WinDsSoR. 
Take a French roll, cut it into ſlices, -and 


ſoak. it in ſack ;. then dip them in the yolks 
of eggs, and fry them; ſerve them up with 
butter, ſack and ſugar. 
471. To make a BiseuiT Care... 
Take nine eggs, a ſpoonful of roſe-water, 
and a pound of loaf-ſugar beaten and ſifted, 
beat them together half an hour; then put 
in a pound of flour, an ounce of Carraway 
ſeeds, beat them well, butter 1550 tin, and 
bake it in a ee | 


# * 
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© 472. To make a Common Carr, 
Take a pound of flour, half a pound of 
butter, half a pound of ſugar, four eggs, 
a little milk, an ounce of carraway-ſeeds, 
beat it very well, and bake it in a quick 
OVEN, | 
473. To make Caxes lo keep all FY Year, 
Take a pound and four ounces of flour 
well dried, a pound of butter unſalted, 2 
pound of beaten ſugar, a glaſs of ſack, the 
hind of an orange boiled tender; ben 
ſome ſugar, a' nutmeg grated, and four 
eggs, beat them all well together before 
vou put in your flour, and make it into 
little cakes ; wet the tops with ſack and ftrew 
on fine ſugar; ; bake them on papers butter. 
ed and dredged with flour. Lou may add 
a pound of currants 1 Wenz 75935 
and warfned. 
| 474. To make ee e 
Take a pound of almonds, blanch and 
put them in water, drain, wipe, ancf put 
them in a mortar, and beat them, (but not 
too fine,) with the white of an egg, or a 
little orange flower water, add to them a 
pound of 3 beaten and ſifted, five eggs, 
a handful of flour, mix all together, lay them 
on wafers, and bake them in a gentle oven. 
475. To make FRENCH BREAD. 
Take half a peck of flour, ſix eggs well 
beaten, a pint of light yeaſt, and as much 
| cream and milk as will make it into paſte, 
5 G 4 ; adding 


Pew rt (#21 | 
adding a little ſalt; have the oven ready, 
and let it lay but a little before vou make 
it into rolls, and bake it, +. 

476. To make Crxrmson es OR 
Take the root of red beet, boil it tender, 
and beat it in a mortar with fifted ſugar, * ff 
ſome butter, a little flour, the yolks of had 
eggs, a little cinnamon beaten, a little orange 
flower water, and the juice of half a lemon, 

mix them all together, make them into 
cakes, and bake them. 

477. To make ALMOND n 
Take a pound of almonds, blanch and 
beat them with roſe- water; then put to 

them the whites of four eggs, beat to a 
froth; ſtir in three quarters of a pound of 
double refined ſugar ſearſed, ſet it over a 
chafingdiſh of coals, and dry it fill it will 
work into what ſhape you pleaſe ; when its 
cold, roll it thin with fine ſearſed ſugar and 
gumdragon ſteeped in roſe-water, in pieces 
thelength of your finger, and broad enough 
to cover the balls round, then wet and lay 
your rolls on, and cloſe it handſomely, and 
to make it leſs ſeen when its joined, roll it 
ſmaller after its covered; ſet them to dt) 
where there is a moderate heat, and when 
dry, put them in boxes, and keep them in 
a dry place. 

478. To make the Riv Po Ys Ng 
Take an ounce of cochineal, a quarter of 


an ounce of roach- allum, and two drachms 


* 


2 4 cream "of tartar, pound them i in a mortar, 

and put them into a ſauce-pan with a gil 

and half of water, and let it boil till one 
third is waſted, then ſtrain it thro' a cloth, 

and put in two ounces of double refined * 
ſugar; put it in a phial, and:cork it cloſe, 

0 fete of this will do for colouring flum. 

mery, iceing, or any thing you pleaſe; it wil 
keep good a long while. | 

479. To make GREEN Corourinc, 

Take a quarter of an ounce of gambooge, 
and the ſame quantity of indico, beat them 
fine in a mortar, put them in a bottle with 
two ſpoonfuls of water, cork it up, and ſhake 
it; a few drops of this will colour any thing 
jor, 

480. To make RY $ HzDOE-Hoscs. 
Take half a pound of Jordan,almonds, and 
rub them with a cloth to take off all the 
brown duſt; prepare an iceing for them made 
of half a pound of double refined ſugat, 
beat and Rath, the whites of two eggs, 

beat with a little more ſugar, beat it till its 
as white as ſnow and wife then take a pin 
and prick it into the thick end of an almond, 
and do it all over with your iceing with a 
- Enife ; then ſtrinkle it all over with prunella 
comfits, and put it carefully on to a diſh; 
continue doing fo till you have made your 
quantity, and dry them; when they are dry 
lay them in a box, in a dry place, with paper 
wer irt them, to keep them ſeparate, You 
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may colour a little of the iceing with the 
former colouring, if you pleaſe. 

481. To make a Hepcte Hoc, 

Take a pound of Jordan almonds blanch- 
ed and beat very well in a mortar, with a 
ſpoonful of fack; make them into a ſtiff 
paſte ; then beat ſix yolks and two whites 
of eggs, and add to them a jill of cream, 
a quarter of a pound of butter ſweetened . 
to your taſte, ſet it on a ſtove and keep 
ſtirring it till it be ſo ſtiff that you may 
make 1t into the faſhion of a hedge hog ; 
then ſtick it full of blanched almonds, flit 
and ſtuck uplike briſtles, with two currants 
plumped for the two eyes ; place it in the 
middle of your diſh, and pour a little red 
JJ DTT ts 

482, To make GoosEBERRy FOOL. 

Pick a quart of gooſeberries, put them 
into a ſauce-pan with water to cover them, 
and ſet them on the fire *rill they break; 
then pour them into a ſieve, preſs the pulp 
thro' into the water they were boiled in, and 
put it into a pan with the yolks of fix eggs 
beat, and half a- pound of ſugar, keep ſtir- 
ing it 'till it's thick, then pour it into a ba- 
ſon, and keep it for ufe. 5 

483. To make RasPBERRY Fool. 

Take a pint of raſpberries when ripe, 
preſs; them thro' a fieve, put to the juice, 
fix ounces of loaf ſugar ; beat the yolks 


of two eggs with a jill of cream; put your 


niere 
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juice into a pan, ſet it over the fire, then put 
in your cream and egg, keeping it ſtirring 


all the time *rill it's thickened a little, pour 


it into a deep diſh, and eat it cold. You 
Mult nat let iboll..7-- 8 
484. To make a SACK Posskr. 

Take a quart of cream, grate in four 
Naples? Biſcuits, a little nutmeg, and a ſtick 
of cinnamon, and ſet it over the fire to 
boil ; then take fix eggs beat very well and 
mixed with a pint of wine, ſet it over a ſlow 
fire, ſtirring it 'till it be as thick as cuſtard, 
ſet a deep diſh over a ſtove, and put in 
your wine and eggs by degrees, when your 
cream is boiling hot; ſweeten it to your 
taſte ; but do not let it boil after the wine 
is put in, tho? it muſt be very hot; make 
it a little before you uſe it, ſet it upon the 

hearth, and cover it *till you ſerve it up. 

485. To make an ORANGE Poss Er. 
Take three Sevile oranges, pare and juice 
them into the diſh you intend to ſerve it 
in, adding to it a jack of white wine, and 
ſome ſugar, ſtirring it 'till it be melted; 
then boll a pint of cream with a little ſu- 
gar, and pour it into a tea- pot; ſet your diſh 
on the ground and pour it in, holding your 
hand a great height to make it bleb; ſet it 
to cool; take your rhind, clip it with a pair 
of ſciſſars long and ſmall like ſtraw, put it 
into water as you clip it, and boil it in Fang 
water *till tender; make ſyrrup of it of * 
e fur 
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ſugar, put in your peel, and boil it "ll ir | 
looks clear, drain it from the ſyrrup, lay 
it over your poſſet, and ſerve it up. 

486. To make Lemon PosszTs. 
Take a pint of cream, put in the thinds 


of two, and the juice of one lemon, and a 


jack of white wine, ſweeten it to your taſte, 
bleb it with a ſpoon, and fill your glaſſes ; 
if you chuſe to have it in a diſh, boil the 
rhind as above. 
487. To make CuxRanT Possk rs. | 
Take a pint of the juice of red currants, 
ſweeten it with loaf ſugar, and put to it a 
jill of cream; bleb them with a ſpoon, and 
fill your glaſſes, or put them into a diſh. 
488. To make SYLLABUBS. © 
Take a. pint of cream, ſweeten it, whiſk 
it with a whiſk, and lay it upon a fieve to 
drain; take ſome white and ſome red wine 
in ſeparate baſons, ſweetened, fill your glaſ- 
ſes about three parts full, oo when your 
froth is drained, lay it on. You may make 
half of them white and half red. 
489. To make WHITE LEMON Cream, 
Take a pint of ſpring-water, the whites. 
of ſix eggs, beat them very well to a froth, 
and put them to your water, with half a 
pound of double refined ſugar, a ſpoonful 
of orange flower water, and the juice of 
three” lemons, mix all together, and ſtrain 
them thro? a fine cloth into a ſilver tankard; 
{ct it over a ow fire in a chafingdiſh, and 
_ | 
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keep ſtirring it all the time; as you ſee it 
thicken, take it off; it wilt ſooner curdle 
than be yellow, ſtir it till it be cold, and put 
it in ſmall jelly glaſſes for uſe. 

490. To make BLANGHTMONGE, 
Take an ounce of iſinglaſs, boil it in a 
pint of water till it waſtes to two ſpoonfuls, 
take a quart of cream and boil it with ſtick 
of cinnamon, ſome lemon-peel, a little loaf 
ſugar to your taſte, eight or nine bitter al. 
monds beat fine in a ſtone mortar, and boil 
with your cream; put it to the iſinglaſs, and 
let it have a boil together ; ſtrain out the 
almonds and the reſt from it, put it into 
glaſſes, and when you would turn It out, 
* the glaſſes into warm water N 

491. To make 'YELLOw LEMON Crean, 
Take two or three lemons according as 
tha are 1n bigneſs, peel them as thin as you 
can from the white, put it into a pint of 
water, and let it lay three or four hours; 
take the yolks of four eggs beat very well 
put half a pound of double refined ſugad 
into your water to diflolve, and a ſpoonful 
or two of roſe-water or orange flower water, 
which you can get, mix all together, with 
the juice of two of your/lemons, or if they 
prove not good, put in three, ſtrain them 
. thro? a fine cloth into a ſilver tankard, ſet all 
over a ſtove, ſtirring it all the time, and 
when it begins to be as thick as cream take 
it r off; do not let it 1 if you do it will 
, 1 curdle, 
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N flir it till cold, 5 it into your glafs 
ſes, and it is ready for uſe. 
492. Te make RRENIsH CREA. 
Take a pint. of rheniſh wine, and boil it 
with a ſtick of cinnamon; take half a pound 
of ſugar, ſeven yolks of eggs, beat them 
with a ſpoonful of orange flower water, and 
pour your wine to them, whiſk it till it be 
ſo thick that you may lift it with the point 
of a knife, but be ſure you do not let it 
curdle, pour it into your diſh, and when 
its cold, ſtick it with citron. _ 
493. To make Chocol ATE CREAM. 
Take four ounces of chocolate, grate and 
boll it in a pint of cream, then mill it very 
well with the chocolate ſtick; take the yolks 
of two eggs, and beat them very well, leav- 
ing out the ſtrains, mix to them a little of 
your cream, ſo put them together, and ſet 
them on the fire, ſtirring it till it thickens, 
but do not let it boil; ſweeten it to your 
taſte, and keep ſtirring it till it be cold; 
then put it into your glaſſes, or on a china 
diſh, which you pleaſe. a 
494. To make APPLE CREAM. _ 
Take fix large codlings, or any other ap- 
ples that will be ſoft, coddle them, and 
when they are cold, take out all the pulps; 
then add the whites of five eggs, leaving 
out the ſtrains, three quarters of a pound 
of able As. en beat all e 
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8 an hour *rill it be Ms; then lay it on 


a china diſh, ſo ſerve it up. 
495. To make Quince Crran, 
Take your quinces and coddle them til 

they are ſoft, bruiſe the clear part of them, 
and pulp it thro' a fieve; take an equal 
weight of quince and double refined ſugar 
beat and ſifted ; take three whites of eggs 
beat to a froth, put your quince to your 
eggs, and beat them till they be white, then 
place it in the form of a pile on your diſh. 

496. AMBASSADOR CREAM. 
Beat three whites of eggs to a froth, put 
to them as much currant jelly as will colour 
them, whiſk them till ſtiff, then drop them 
off a knife point upon the diſh you deſign 
for it. You may make this of the N 
of any preſerved fruit, if it be rich. 

497. -To make SukxELII. 


Take fix yolks of eggs boiled, put to 


e three ounces of butter, a quarter of 
a pound of loaf-ſugar, beat all together in 
a mortar, with two fpoonfuls | i orange 
flower water, and rub it through a cullen- 
dar on the plate or diſh you deſign for it. 
5 498. To make FLUMMERY. 
Take a pint of ſtiff calf's foot jelly, 1 
Piat of cream, two ounces of bitter almonds, 
and two of ſweet, ſweeten it to your taſte, 
and boil it; ſtrain it thro? a cloth, and keep 
Airring it now and then till its cold; dip 
the things you deſign to put it in, in cold 
. 3 
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looſen it round the top, and it will turn out. 


Take a pint of jelly of hartſhorn very tiff, 


two of ſweet almonds, ſweeten it to your 


till cold, wet your cups in cold water, and 
fill them ; when you turn it, ſtick them 
with blanched almonds cut long, if you 


it Wh beaten in a mortar with a little cream, be- 
ir fore you boil them in your flummery. | 
m 500. Bacon and Es. 


zn Take a pint of flummery prepared as 


10 WW above, boil a little with your chocolate to 
make it brown, pour as much into a pot as 
will be the thickneſs of bacon ſwarth, and 

to ſet it to cool; then have ſome white, cold, 


of WM but not ſtiff, pour it upon your ſwarth an 
in Winch thick, ſet it to cool; take ſome more, 
ge {Wand colour it with the red colouring, and 
en-W when cold, pour it on your other, for the 
ed to be three inches thick, then ſet it to 
cool; colour ſome with ſaffron; take ſix 


, MW half egg ſhells, ſet them in ſalt, put in 


ds, yellow the thickneſs of half the yolk of an 


lte, egg, and ſet them to cool; dip a plate in 
vater, pour a little flummery thin over it 
to be the white of your eggs, and ſet it to- 


cool; when they are all cold, dip your pot 
n hot water, cut it in flices, and turn it out 


water, fill them, ſet them in a cool place, 
499. To make HaRTSHORX FLUMMERY. | 
a pint of cream, two ounces of bitter, and 


taſte, boil and train it thro* a cloth, ſtir it 


pleaſe. Your almonds muſt be blanched and 
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| of your ſnells upon your plate which has 


your flummery on, cut the white round a 


little larger then the yolk, lay your ſliced 
bacon upon the diſh, and the eggs upon it. 


9 5 501. To make CARDS... 
_ Bail three ounces of iſinglaſs in a pint of 


water till its all diflolved ; blanch and beat 


two ounces of bitter almonds, put them to 


it, with a pint of cream and a jill of milk, 
| ſweetened to your taſte; boil and ſtrain it 
thro a cloth, and keep ſtirring it till its cold; 
dip a mazareen diſh in water, pour it all 


over your diſh the thickneſs of a card, and 
ſet it to cool ; take the remainder and divide 


1t in two, boil a little chocolate in one, and 


a little red colouring in the other, when it 1s 


cold, dip two plates in water, and pour one 


part upon one, and the other part on the 
other, ſet them to cool, take the diſh and 
cut the white into cards ; then take tins, and 
cut peeps out of your cards, cut peeps out 
of the red with the ſame tin, and put them 


into your cards the ſhape of diamonds and 
hearts; you muſt cut the other out with 


tins the ſhape of ſpades and clubs, ſo you 


may make them what cards you chuſe. 


©... 502, To make @ NesT of Eccs. 
Take a pint of ſtiff calf*s foot jelly, a jil 
of white wine, the juice of three lemons, 


ſweeten all to your taſte ; beat four whites 


of eggs to a froth, mix all together in a 


pan, and boil them, train them through 


dimi- 
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ſpoon, and lay it rough round. 
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dimithy bag, when its clear, let it run into 


a baſon a quarter full, and ſet it to cool; 
ſet another baſon for it to run into, take five 
ſmall eggs, break little holes in the ſides, 


and pour out your eggs, waſh the ſhells, fill 


them with flummery, and ſet them to cool; 
pare the rhinds of two lemons, and cut them 
with a pair of ſciſſars to be like ſtraw, boil 
it in ſpring water till its tender, drain it out 
of the water, boil it in a ſyrrup of double 
refined ſugar till it be clear, and take it out 


to drain; take your flummery out of the 
ſhells, and put them into the baſon which 


you ſet to cool, lay one in the middle and 
the others round, put the ſtraw betwixt them, 
pour the remainder of your jelly upon them 
till your baſon is full, and ſet it to cool, 
when cold ſet your baſon a minute in hot 
water, put your plate upon your baſon, and 
turn it out, break a little cold jelly with a 

503. To make a MELLON, © + 
Beat eight eggs with a ſpoonful of roſe- 


water, and a pound of beaten and ſifted loaf | 


ſugar, for an hour, put in a pound of flower 
well dried, butter your. mould the ſhape of 
a mellon, fill it, and bake it in a quick oven. 
If there be more than will fill your mellon, 
put it in queen- cake tins z when baked, ice 
your little ones with white iceing, colour 
ſome with the juice of ſpinage, ice Tu 
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mellon all over, and ſet it to dry; ; they are 
pretty in a deſert. 1 
504- To make Carr's-Foor JzLLIEs, | 4 

To a gang of calf*s-feet waſhed, put 
gallon of water, boil them till half be waſteg, 


| ſtrain it through a hair ſieve into a bowl, a ir 


it to cool, and when its cold, take the fa 
clear.off the top.; the ſettling of the bottom 


put into a pan, with a quart of white wine, . 
the juice of fix lemons, two drops of cin 


namon, the whites of eight eggs beaten vu. 
a froth, a glaſs of brandy, ſweeten all u. 
your taſte, and ſet it over your fire to boil; 


keep ſtirving it all the time it boils ; pou 
it into your bag, change your baſon, and 


Pour 1t into your bag till it runs clear. 

« 505. To make HarTSHORN JELLTES. 
Take a pound of hartſhorn, put to it 

San of ſpring water, let it boil gently til 


half be'waſted, ftrain It, and let it ſtand til 


its cold; then put to it the juice of fix le 


mons, a quart of white wine, a glaſs df 
brandy, the whites of eight eggs beaten to 
a froth, two drops of cinnamon, mix all to- 


gether, 'boil them, and pour them into your 


bag, cover them to keep them warm, and 


they will run the quicker off. 
306. To make RIBBONW JerLe. 
Take a quart of ſtiff Jelly, a pint of whit 
wine, the juice of three lemons, five whites 
of eggs beaten to a froth,” ſweeten it toyout j 
taſte, boil it, and pour it into a 99 z then 
run 


(16) 
un the jelly into high glaſſes, let every cot 
q zur be as thick as your finger; one colour 
I Puſt be cold before you put another on, for 
Fir of mixing; colour one with the red co- 
: Waring) ; one with green; one with ſaffron; 
? ne with ſyrrup of violets; one White with 
Wounded almonds ; and one with jelly, till 
Four glaſſes are fall, You make make it 
Wichout wine, if you chuſe. 2 
507. To make CRAY-FIsH in JELLY. 
Take a knuckle of veal, chop it with your 
Never, and boil it in a gallon of water, ſkim- 
Ping it clean, put in a blade or two of mace, 
Ind when its reduced to three Pints, ſtrain 
, and let it cool; then put it into a pan 
With the whites of four eggs, beaten toa 
roth, half a Jack of madeira, a little ſalt, 
Poil it, and run it thro' a jelly bag to look 
Dear, fill a baſon, the vinhels of your diſh 
du intend to ſerve it in, better than a quar- 
Er full, and ſet it to cool; have ready ſome 
ray-fiſh, boiled and cold ; wipe chert with 
cloth, and lay them on their backs in the 
owl upon your jelly; take your other jelly 
Id pour it on them blood warm to cover 
; em; when it is cold ſet your bowl a 
Minute in hot water, and turn it out, You 
Pay break a little jelly with a ſpoon, wh 
it rough round. 
508. To make cb Nur: | 
| Take ripe currant berries, and pick them 
rom the ä one quart of white to two 


of . 


= N mf and — 
— Dd NO —ů  — 


* * 


0 


(b 


of 1 bruiſe them, and ſtrain the juice; 
to a pint of juice put a pint of double. re- 
fined ſugar beaten fine, ſer it over your ſtove, 


and boil-it *till any ſkim will ariſe, then fill 
your glaſſes, and the next day clip a paper 


round, dip it in brandy, and lay It upon 


W jelly. 20 
509. To make a. JzlLY of Pipers. 
Take the faireſt and firmeſt pippins, pare 
them, and put as much ſpring water to them 


as will cover them, ſet them over a quick 


fire, and boil them to maſn; put them on 
a ſieve, preſs the pulp through, and ftrain 
the jelly thro' a bag; to every pint of it 
put a pound of double refined ſugar beaten, 
boil. it 'till any ſkim will ariſe, then fl! 
your glaſſes; dip paper in brandy, and 17 


* on your jelly the next day. 


510. To make a' JELLY + "4570 
"Take what quantity of bullies you pleaſe, 


pick off the ſtalks, put them in a por, co- 
ver the top cloſe, and ſet it in boiling ws 
ter *till they are enough; ſtrain the liquor 


from the bullies thro” a hair ſieve ; to every 


quart of liquor put a pound and a half of 
ſugar, boil it over a flow fire, and keep 


ſtirring it all the time. Tou may know 
when it's boiled high enough by its parting 


from the pan ; pour it into pots, and cover 
it with papers dipped in brandy, lay ano- 


ther Paper over . and tie them cloſe up 
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511. To make a IAM of Burris. Hi? 
Take the bullies that remain in the: five; 5 
and to every pound of them, put a pound 
of ſugar, boil it over a ſlow fire, and put 
it into pots, with papers tied over _ 
and keep them for uſe. : . 
512. To make r 1 1 
Take a pint of raſpberries, bruiſe them 
in a jill of currants juice, put in a pound 
and a half of loaf ſugar beaten, boil it over 
a ſlow fire, ſtirring 1 it all the time ' till it will 
Pelly; then pour it into your pots, put on 
papers dipped in DOTY; and tie n 
over them. * 
313. 2 e Rien - 406 3 
Take the largeſt and faireſt raſpberries 
ou can get; to every pound of berries, 
put a pound and a half of double refined 
ſugar beaten, put your ſugar into a pan 
vith a ill of currant juice to every pound, 
doil and ſkim it clean; then put in your 
aſpberries, let them boil, and keep them 
whole ; let your ſyrrup be ſo rich that it 
will hang i in flakes upon your ſpoon ;: take 
hem off the fire, ſkim them well, And Put 
hem into in your pots. 
514. To make RASPBERRY HR, . 


Take two quarts of White currants, and 


dne quart of red raſpberries, put them into 

ſtone jar and ſtop them cloſe, ſet the jar 
n a pot of boiling water till they are enough; 
hen eu t nem into a hair ſieve ſet over a 


pan 3 
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pan; preſs out all the jelly, and ſtrain it 
thro a jelly bag; to every pound of jelly, 
take twenty ounces of double- refined ſugar, 


boi it over a flow fire, ſim it well, and fill 


your clear cake glaſſes; then take off what 
fim is on them, and ſet them into the ſtove 
to dry; when you find them hard on the 

_ upper-ſide, turn them out upon ſquares of 
_ glaſs, ſet them in again, and when they candy, 
cut them in ſquares or what pieces you 
pleaſe, and let them lay *till they are hard, 
then put them on ſieves, and when thorough- 
ly dry, put them in boxes. You may do 
white raſpberries the ſame way. 

313. To preſerve AprIcoTs Green. 

Take apricots before the ſtones are hard, 
and that you can put a pin thro' them, rub 
them with a coarſe wet cloth, and a little 
ſalt, till all the roughneſs is off; then put 
them into a pan with ſpring water, cover 
them with vine leaves, and ſet them over a 
flow fire to keep hot *till they are green, 
take them out of the water, weigh them, 
and take their weight in double refined ſu- 
gar, dip your ſugar'in ſpring water, and 
make your ſyrrup; when almoſt cold, wipe 
your apticots, put them in, and boil them 
till they look clear; put your apricots in- 
to your pots; boil your ſyrrup, ſkim it, and 
pour it on them; ſet them to cool, and co- 


( 516. 10 


* 


6473) | 
P reſerve- APRIQOTS.. -- 


4 Lo 


put in as much water to it as will wet it, 
boil your ſyrrup, and ſkim it till no ſkim 


till it's thick and clear, {train it thro' a 


the ſtones, take out the kernels whole, and 


— * 


with your apricots. 


wipe, dry, and put them into your pots 
517. Jo preſerve. DAMsINs. 


loaf ſugar, and as much water as will wet it, 


boil and ſkim it, and when cold, put in 
your damſins, and let them haye a ſcald; 


the next day ſcald them again, *cill they look 
clear, then put them into your pots; boil 


- „ 


Take apricots before they be full ripe, 
ſtone and pare them thin, weigh them, and 
take their weight in double- refined ſugar; 


Take damſins before they are full ripe,” 
wipe and pick them, take their weight in 


ariſe, when it's near cold put in your apri- 
cots, and give them a boil 5 take; them in- F 
to a bowl, pour your ſyrryp over them, and 
lay ſomething on them to keep them in the 
ſyrrup *till the next day, then put them in- 

to a pan, boil them till they look clear, and 
put them into your pots; boil your ſyrrup, 


piece of mullin, and fill your pots up with 
it, and when they are cold, paper them up 
for uſe: Be careful in taking the ſtones out 
to keep them whole, and let them lay in 
ſpring water till you make your ſyrrup 
which makes them of a paler colour. Break 


put them in cold water to take the ſkins off, 
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1 
and ſkim your ſyrrup till it's thick, the 
ſtrain it, fill your pots, and cover them y 
boil. 


5 8 To preſ vi Baxbts tins, 
Take full ripe barberries, ſtrip them fron 


the ſtalks, and put to them their weight iſ 
- "ſugar, and as much water as will wet it 


: boil and ſkim it; then put in your barber 

'ries, let them boil till they look clear, ant 

your ſyrrup thick, then put them in pots, and 

When ern are cold, cover them up for uſe 
To make BAR BERRY Drops. 

"if 1 full-ripe barberries, ſtrip them d 


1 ſtalks, cover them up in a pot, and ſe 
it in a pan of. boiling water *till they at 
ſoft, and pulp them through a hair ſieve, 
take as much ſearſed ſugar mixed with th 
pulp as will make it into a light paſte, ther 
drop them with a pen knife on paper, glaze 
with a ſmooth ſtone, and ſet them within 
the air of the fire to dry; 
dry, put them into a box, and keep the 


when they ar 


in a dry place, 
520.: To preſerve Gand 
Take ſix clear Sevile oranges, the largel 


you canget, ſcrape che rhind with a penknift 


put them in ſpring water, and let them 1a 
twenty-four hours, changing the water; cu 


a round bit out of the ſtalk end, and ſcou 
the meat out with a little ſpoon, tie the 
in cloths, and boil Wer in ſpring water 


for uſe.” "Pow" muſt not let your damn 
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ſpplying them. wich boiling} water as it 
waſtes away ; take ſix pounds of double: re- 
ned ſugar, and as much water as will wet it, 
boil and ſkim: it, when your oranges are 
tender, take them out of the cloths, put 
them into the ſyrrup, and let them have a 
boil;. then ſtand twenty-four hours; then 
boil them. ke tg ook 2 2750 and L put Fong 


* % * - 


bender fugar, and boi 1 get hits 


| Tale the largeſt full * quinces, pare | 
8 put them into water, cut them in 
quarters, and take out the cores, (if vou 
would have any Whole, you muſt take out 
the cores with a ſcoup,) take their wei ht 
in ſugar with as much Water as will ma 

a {yrrup, boil and ſkimit, put in your quinces 
and parings when it is cold; ſet them over 

a flow fire, covered with Hyrrup, pound a 
bit of cochineal, tie it in a rag, put it into 
your pan, and preſs it ta the ſide with a 
ſpoon till your quinces look red; let them 
boil *till they look clear, and the, ſyrrup 
thick, : put chem in a pot, ſtrain your ſytrup 
thro a piece of muſlin, and when cold lay 
on a paper dipped i in We ny! tie ano- 
ther paper over them, 1 2 
8 522. 
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| 21 522. To nde Qutnees: Mpite. 


aß your quinces, put them in water, 
ey code them till they ure tender; to 
ebery pound of quinee put a pound of lo 
ſugar, boi? your ſyrrup Kim it very well, put 
your quinces into it; and*boikrhem till they 
Took clear, 2 cold; cover them cloſe u up. 


. 323. preſerve GREEN Fros. Li 


75 * Gelen "ox, miek them on the tops, 
put them in ſalt and water ten days; make 


your pickle as follows, put i in fas much falt 


into che water as will make it bear an egg, 


put in your figs, cover them with vine leaves 


and hang them over a ſlow fire, till they 
are green, tlien drain them, and put them 
into freſh warm Water, ſhifting them four 


times in two days, weigh them, and to every 


pound of figs, put a pound of double re. 
fined ſugar, and as . Water as will wet 


it, boil and ſæim it, and put in your figs, 


well drained, ſcald them and let them ſtand 
till the next day, chen bôil them till they 
100k clear, and your ſyrrup thick, - "ſtrain 


your#ſytrup, and put them up for uſe. 


324. To preſerve Rive Fos. 
Take the white figs when ripe, nick them 
in the tops, take their weight in fine ſugar, 


and give them a good boil ; the next day 
boil them again, take them up, and put 


them into the pot you deſign to keep them 
in; boil and ſkim 1 2 8 ain! it 
our Tem, e 
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254625. 70 preſerve WINE { SOURS: 11115 
Take your wine fours, wipe, prick and, 
JVeigh them; take their weight, in fing ſu“ 
gar, dip your ſugar in water, and make it in- 
to a ſyrrup, ſæim it, and when it is near cold, 
pour it over your plumbs 3 let them ſtand 
till the next day, and give them a gentle 
heat; let them ſtand a day longer, the n heat 3 
them again, fake the plumbs out, and drain 
tham; boil the {yroups; and eim it wel l tha 
2 the ſyrrup on the wine fours, and, 
when cold, put them into pots; if the ſkin, 
ſlips, you may cloſe them with; your, fingers, 
tie a bladder cloſe yer the top. and Keep, 
Eine 000 ens ay nga. 
526. Jo preſets. WRITE PEAR DPLYMBS. | 
Take the!>fairelt pear plumbs you gan 
get Without ſpots, £ gathered when they e 
almoſt ripe, let them ſtand a day and a night 
before you preſerve them; wipe them with 
| alinenicloth, and cut the ſking down, the. 
ſeams wüthla ſharp Knife, cut away ch little 
of the ſtalks,” and to: two pounds eee „ 


put two pounds and a half of fine. loat ſur 
gar; clarify your ſugar with the whites of 
twoleggs ; take as much water as will, co- 
ver your plumbs, let the ſyrrup boil quick, 


hob and ſkim it clean, then lay in f, 
plumbs one by one with the ſeams down. 
wards, ſet them om a ſlow fire, and keep 
them in the hat ſyrrup till the ſkins breaks. 


3 Wan 


» £4 
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and ſtrain; it into the pag! vou preſerye MW 
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0 178 ) 


turn chem, and let them lay half a quarter 


of an hour in the ſyrrup without boiling; 

then make a quſck fire, let them boil up, 

and as the fins rife; take them off, and 
ſkim them ; khen ſet them on again, and 
continue doing fo till you fee” the ſyrrup 
thick, clear and white;; then take them up 
into' a ſilver diſh one by one, and as you 


take them out of the pan, cloſe the ſeams 
with a ver bodkin, and whenthey ate almoſt: 


cold, -put them into glaſſes if your ſyrrup 
do not jelly, let it boil again, pour now and 
then a laddle full on them till it's hot, and 
keep the reſt till it is cold to cover them. 
527. To Preſerve MoRELLA CnERRIIS. 


Take uf, cherries, wipe them, waſh the 


ſtalks, and cut a little off the ends; to every 


pound of cherries put a pound of double 


refined ſugar, wet with a pint of white cur- 
rant juice, and a glaſs of brandy; you muſt 


_ alloy apound of ſugar for a pint of juice, ſo 
make your ſyrrup, and'ſkim it; then put in 
your cherries, and when they! have had a heat, 


take them up into a bowl; boil the ſyrrup 
and pour it on them; do ſo three times, 


and when your cherries are enough, -boil 
the ſyrrup up higher, ſtrain it on them, and 

when they are cold, put them in pots, co- 
ver them with a paper dipped * Cs 
and tie them up ed Ing 2 
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pit, a ed of e refined ſugar; put 
the ſugar firſt into your pan with a, very lit- 
tle water, then your cherries, make them 
ſcalding hot, then take them immediately 
out of the ſyrrup. and dry them; put them 
into the pan again, flrewing pounded ſugar 
between every layer of cherries, ſet them on 
the fire, and make them ſcalding hot as be- 
fore; which muſt be done twice with the ſu- 
gar; then drain them from this ſyrrup, and 
lay them ſingly to dry in the ſun, or in a 
ſtove; when they are dry, throw them into 
a baſon of cold water, but take them out a- 
gain the ſame moment, dry them with a 
cloth, and ſet them into the hot ſun or 
ſtove, and keep them in a dry place. This 
is not only the beſt way to give them a 
good taſte, but for colour and plumpneſs. 
529. To preſerve Yellow AuRER PLumss.. 

Take your plumbs, wipe and prick them, 
to every pound of plumbs put a pound of 
double refined ſugar, dipped. in water 15 
make a ſyrrup, put in your plumbs, let 
them have a ſcald; the next day, boil them 
low till they look clear, put your plumbs | 
into your pots, boil your ſyrrup, ſtrain it, 
and pour it on; and when they are cold, 
cover them up for uſe. 

530. To preſerve Grapzs.. 1 

Take the largeſt and beſt grapes before 
they are ripe, ſcald them in a thin ſyrrup 
tuo or three days, then put them into cla- 

Yo SO V rified 


| 1 ay 5 
rified ſugar, give them a good boil, and 
 ſkm them; put them into your pots, ſtrain 
your ſyrrupover: chem, and u hen cold, cover 
n for om 1 
5310! To prefers. Gomndbatits, 
Toa pound of ' ſtoned gooſeberries, put 
a pound of double refined ſugar, dip your 
ſyogar in water, and make a lyrrup of it; 
then put in your gooſeberries, and boil them 
till they be clear; and your ſyrrup thick, 
put them into pots, and cover them up. 
532. o preſerve RED GoosBBERRIIES. 
Take three pounds of ſugar, and a gill 
of currant juice, andimake'a ſyrrup of it; 
have ready picked four pounds of red gooſe- 


berries, put them into your ſyrrup, and let 
them boil ſlowly for a quarter of an hour, 
to keep them whole, put them in your 
n for uſe, and cover them. 
533. To preſerve Meouans.” | 
Scald your fruit in ſpring water, till the 
ſkins may be eaſily peeled off, then ſtone 
them at the head, adding to every pound 
of medlars a pound! of ſugar, let Rin boil 
till the liquor becomes ropy, then take them 


pff che fre, and keep them for uſe. 


534. PEACHES in Brandy. 

Put your peaches into boiling water, but 
do not let them boil ; take them out, put 
them in cold water, chen drain them, and 
put them in wide mouthed bottles; to ſix 
Pesebes, take half a pound' of loaf ſu gar 
| durfte. 
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0 181 1 9" 
ws it ie over your peaches, Rll up the- 


bottles uo good brandy, . a e 


ma keep them in a cool place. 
635. 79 preſerve Lee 7 021 - 
Grim a round bit out of the ſtalk exit of | 
your:lemons,” an ſcoup the meat out, put 
them into ſpring water, and let them lay 
rwenty- four hours, changing the water; 
then tie them up in cloths and oil than 
in ſpring water till tender; to every lemon 
put a pound of. double refined ſugar, and 
as'mucto water to it. as Wilb wet it and make 
a ſyrrup; then take your lemons out of the 
cloths; drain u them. pu ut them into your 


ſyrrup; and let them boil; the next day 


boih them till they look clear, put them into 
your pots, let pour ſyrrup habe a boil,” and 
pour it on them, and when cold, cover. 
tn cloſe with paper dipped in brandy. 
436. J candp\AnorLioh tf 1 
Bol the ſtalks of angelica in water "ill 
they are tender, then peel them, put them 
in warm water, and cover them, till they 
are very green, over a gentle fire, lay them 


on a cloth to dry; take their weight in fine 


ſugar, and boib it to a candy height with a 


little roſe. water, then put in your: ſtalks, 


boil them up quick, and take Them. out in 
ane be dried r £47 07 
6537. 7 candy Gmorn. 62-6 $4 
0 Take the faireſt pieces, par off hechind, 0 
and lay them in water twenty - four hours; 
* | H 5 then 
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chen boil aebi refined ſugat to a; cabdy, 
height, and when, almoſt cold, put in your 


ginger, and ſtir it till its hard to the pan; 


then take it out piece by piece, lay it near 


the fire, and then put it into a warm pan, 
N ups cloſe,” arid the candy will be firm. 
338. To candy ALMONDS: 

Werl your almonds, throw them into 
. boiled to a candy in ed and let them 
all together have a warm, keeping your al- 
monds ſtirring to the end, that the ſugar 


may ſtick cloſe to 'them, take them out, and 


1 them ao ff 1073369 £975 gurt 
5394! To: "andy: Orxanc Cuts. 
Mw, your oranges not over thin, but nar- 


row, throw them into water as you pare 


them off, boil them till tender; then make 
a ſyrrup of loaf ſugar, boiled to a candy 
height, put your peels in, let them boil, and 
let them lay in the ſyrtup two or three days; 


then boil them again, take them out and 


lay them on a ſieve to drain with the rhind 

upper: moſt, then drp them by the fire or in 
mt Rave: 1 i 2H 

540. 70 adds 8 . 40 

- Boll à ſufficient quantity of barley in wa- 

3010 ſtrain it throꝰ a hair ſieve, __ let this 

decoction be put into clarified ſugar brought 


* 


to the caramel, or laſt degree of boiling ; 


then take the pan off the fire till the boil- 
ing ſettles, and pour your barley ſugar up- 
on 3 FE ſtone Te) with oi, and as 
20 C it 


1 


c 


( 184 ) : 
it cools and begins to grow hard, cut it into 
pieces, and roll it in what lengths you pleaſe. 
54 41. To know when SUGAR 1s at Candy-beight. 

Take ſome dovble- refined ſugar, dip it 
in water, and clarify it *till it comes to a 
candy-height, ſtir it with a ſtick, and when 
it is at candy height, it will fly from your 
| ſtick like flakes of ſnow, and *till it comes 
to that height, it will 'not * Tou ney 
uſe it as you pleaſe. ' _ 

542. Jo preſerve Cay Pierivs. = 

Take a pound of clear ſound pippins, pare 
them, take out the eyes, and throw them 
into ſpring water; take a pound of double 
refined ſugar, a pint of ſpring water, ſet 
it on the fire, and put your pippins into it, 
and let them boil eight minutes; then take 
them off to cool a ſittle, and ſet them on 
again, and let them boil as. long as they did 
before; do this three or four times, 'tili they 
look very clear; then take the rhinds of two 
lemons, clip them like ſtraw, and boil them 
till they are tender; boil up a ſyttup till 
it looks clear, putting in a ſpoonful of le- 
mon juice; take your apples up to drain, 
lay them upon your diſh,” pour on your ſyr- 
d and lay your peel over them. 

543. To preſerve ConLines.: 
put your codlings i in a pan of water, _ | 
ſet them over a gentle fire, cover'd cloſe 

with vine leaves, but do not let them boil; 
2 der are ings. turn them, and "be 
Raug 1 


( x84 ) 

they are tender, perl off the ſkins; put 
them into your pan again, and cover them 
with leaves till they look green; make a 
ſyrrup of fine ſugar, and when cold, drain 
your codlings, put them in, and let them 
Have a ſcald; then take them out, put them 
into pots, boil your ſyrrop, and pour It 
Over them. 
544. To make BL ACE Qin,” 

Take fix large apples, ſcoup out all the 
cores, place them on a diſh with their ſkins 
on, grate a little ſugar on them, and ſet 
them in a hot oven till the ſkins are a little 
black, and the apples tender; when enough 
lay them on a diſh, put a little raſpberry 
Jam in the middle of the apples, and grate 
_ ſome more ſugar over them ; have ready two 
' ounces of rice creed and drained, put to it 
a glaſs of white wine, a ſtick of cinnamon, 
and three ſpoonfuls of cream, ſweeten it to 
your taſte, and ſet it upon the fire *till it be 
ſtiff, then lay it in heaps with your apples, 
and ſerve them up „ 

545. 7 mate rande of Lemons. 

To a pint of juice put a pound and half 
| of double refined ſugar, fimmer it to a ſyr- 
rup over a flow fire, ſtirring it often, after 
its ſettled from the dregs, pour off the ** 
wp, and ney it in bottles for uſe. 
e DX"? "To make SHRUB. 

Take five ein ef brandy, five quarts 
01 OTE Juice, four * of ow. 2 


* 


— 


(185 ) Be ET. 
Gned ſugar, mix d all well together; ti til the 
ſugar is diſſolved, put it in a caſk, let ic 
ſtand till its Ape then draw it off. 


5075 To mate SyRRur of Meni 


Take mulberries when they are full £1) _ 
break them well with your hand, and drop 
them thro? a bag; to every. pound of juice, 
put a pound of loaf fugar beaten fine, put 
it to your juice, boil and ſkim it well all 
the time its boiling; when the ſkim 12 
done riſing its enough, and when cold, 
tle, and keep it for M a 

9548. Fo make Sine of Eonthatha;!' 

Take a quartern of freſh pick*d cowſlips, 
put to them a quart of boiling water, and 
jet them ſtand all night; the next morning 
drain it from the e. to every pin 
of water put a pound of loaf ſugar, boit 
it over a ſlow fire, ſkim; it all the time its 
boiling, while no {kim riſes, then take it off, 
and when cold, ; 585 It into a bottle, op 
keep! it for uſe. | 

549. To make Ladd Bu gu i 

Fo à gallon of ' brandy,” pur five quarts 
of mts two dozen of lemons, rwo pounds 
of the beſt ſugar, and three pints of milk; 
pare your lemons: very thin, lay the 150 
in the brandy to ſteep twelve hours, an 
ſqueeze your lemons upon the ſugar; — 
put warer to it, and mix all your ingredi- 
ents together; boil your miſk and pour it 
in in Neis, let it Maack twenty. four eden 
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65 186 ) 
then . it thro' a jelly bag, 4 if its 


not fine the firſt time, flrain it till it is fine. 


550. 7% make Black CnERRY BRANDY. 
Take a gallon of the beſt brandy, put 


in ei rht pounds of black cherries ſtoned, 
7 brute. the ſtones 1 in a mortar, and put them 
into the brandy, cover it cloſe, let them 


1 a month, drain it off, and bottle it. 
. 551. To make Ramps. 8 
Ps: ake a quart of the beſt brandy; and a 
gill.; of apricot kernels, blanch and bruiſe 
them in a mortar with a ſpoonful of brandy, 
put them into a bottle with your brandy, 
with a quarter of a pound of loaf. ſugar, 


let it ſtand till it has got the taſte of the 
kernels, then pour it out into a bottle, and 
cork it cloſe. You may 55 more a 


to your. kernels, if you chuſee. 
552. 7% make LEMONADE. --.- 
Scrape the rhind of a lemon, and juice 

an two, into a quart of. ſpring water, three 


ſpoonfuls of capalare, and tweeten, it to 
| your böte. 1.17; 


863. 74 nate 1 or Viouers: 

Take violets and Pick them, to eyery 
Dis of violets put A pint of water, when 
your water boils put it to your violets, ſtir 


them well together, let them infuſe twenty- 


four hours, and ſtrain them; to every pound 
of juice put a pound and three. quarters of 


_ loaf ſugar. beaten, ſtir it 'till the ſugar is 


diſſolved, let it ſtand two days, ſtirring it 


Sa 
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three: Ames a day 3 then ſet it on the4ire 65 
warm. and it will be thick enough. 
1354. To nate OROEA T. Th 
2 Tab two ounces of mellon ſeeds, half ar an 


once of pompion ſeeds, half an ounce. of 


Jordanzalmonds blanched, with a quarter 
of an / ounce of bitter almonds, beat them all 
in a mortar to 4 paſte, ſo as to leave no 
lumps, ſprinkling it now and then with o- 
range flower water, to hinder it from turn- 
ing ta oil; when your ſeeds. and almonds 
are thoroughly ſtamped, put in half a pound 
of ſugar, which is to be pounded with your 
paſte; put the paſte into two quarts of wa- 
ter; and let it ſteep; then put in a ſpoonful of 
orange flower water, and paſs the liquor 
through a ſtraining bag, preſſing the groſs 
ſubſtance; very hard, ſo as nothing may be 

left therein, put into it a glaſs of new-milk; 


5 put your, ae van and): ſet them. 


» 


in a cool place. 109 ctr Re 
55 5, Tomakea Pains to waſh your Hond with, 
Take a pound of blanched bitter almonds, 
wal beat them very fine in a, mortar, /| with 
four ounces of figs, when it comes to a paſte, 
put it into a gally pot, and keep it fon uſe, 
# little at a time will We... e 855 
556. To make ORANGE WIN EZ. 
Tale ten gallons of water, and twenty 
pounds of fogar, boil it half an hour, ſkim- 
ming all the time; have ready the ;peels of 
an u gredloranges in a tub, ſo thin e 


Y 5 ow the meat clean our,” and when the liquor is 


ok ne yeaſt; let it work two-days;: chen 


1 Tale te 12 


P 

r 
1 "| 
. 


. 
- Ge tid? white does appearyt 8 
vour boiling liquor, and keep it cloſe; ybu 


muſt uſe none of thekins of ſeeds, but pick 


blocdd warm, pütlit in, with fix;ſpoonfuls 


ah put it into a veſſel; witk à gallon of white 
Wine, and a quart: :of brahdy; let it ſtand 
a month, den bote ie, putting a-lump. of 
; Riten Au every bottle ien 907 
"12589, 10 eee ine Qi 
gaons' of water and lixty 
Agar, boil them together three 


pounds of 
quarters of an hour, ſkimming it very well, 
then put it into a tub and let it ſtand il 

it be cold; then put in eighteen pechs of 
cowſlips two dozen of lemons pared very 


thin, an Put che ſkins into the liquor; then 
1 e the Juice very well out of the le- 


mons, put to it: a gif new yenſt, and put 
it into your liquor; let it be beaten! in three 


| ____._ tines a day for three days t together, then 


tun it into a barrel e all; when 


| ö i hath dene Working, bung it up 'eloſofos 


_ three weeks, then bottle it;  befure- to put 


Ph good weight of ſugar te it. i 


558. To make Goes BunR T Wr 

Take your gooſeberfies before they be 
over ripe,- Le e in a wood bowl, but 
not too ſmall, leſt you bruiſe the ſeeds; then 
| meaſurethern, and to every gallon of dc 


Pa 0 ie ha eee Sold mw” ſtir 
13 i them 


ns * FR 
them wall ts t ape tn let them funds. 
night and a day cloſe covered; then draw 
your liquor front your berries: into a tub; 
if it comes thick, you may ſtrain it thro? - 
bag; to every gallon of liquor, put two 


pounds of loaf ſugar diſſolved, ſtir it well 


together, then put it into a barrel, and let 

it work two days; then bung it up for a. 
Wl week, and draw it out of the barrel thro? a. 
bag; ü put the dregs out of the barrel, and 
Jam it out with a Ittle of the liquor, and to 

every gallon of liquor add half a pound more 
ſugar,” ſtir it well together, an put it into 


month, then it will be fit for bottling, 
339. To make Contanoprany ine” 
Gather your currants full ripe, ſtrip and 
bruiſe them, and to every gallon of the 
pulp, put two quarts of water, let it ſtand. 
in a. tub twenty-four hours, then run it 
thro' a hair ſieve, and to every gallon of 
liquor, put two zounds of fine ſugar, Thr, 
it till it be well iſolved, then put it inter 
a clean barrel, let it ſtand two days, then 
draw it clear off, and put in half a pound 
more ſugar to every gallon, ſtirred in 
well to diſſolve it, waſh your barrel, bung 
ic up as cloſe as you ein, and let it ſans 
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ur in every bottle When you bruiſe the ber- 


en ries, take care chat . do not Pr viſe, the = 


ed ſeeds, * 
i Re Is: | 560. 7 


the fame barrel again, bung it up fort 92 N 
od 3 


fix weeks, then bottle it; put a little ſugar 


%\Y * 
* 
: Ls 
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. + 560, To make Rarisin Wins. 
bh To every gallon of water, put five pounds 
of Malaga or Belvedere raiſins, picked from 
the ſtalks, and pulled in two, let them ſteep 


Wa ſtirring them every day}; .. then 


pour o 


the liquor, and ſqueeze the juice out 


of the raiſins ; put the liquor into a barrel 


which will juſt hold it, for it muſt be quite 


full,” and let it ſtand open till the wine hath. 


done hiſſing or making the leaſt noiſe, then 
add a pint. of French brandy to every two 
gallons, and ſtop it up cloſe; let it ſtand 
ſix months before you bottle it, and do not 
draw it out too near the bottom of your bar- 
rel. January, February, or March are the 
| beſt times to make it in, becauſe the fruit 
561. To make BIRcR WIN. 


p « 


To every gallon of birch water, put two 


pounds of loaf ſugar, boil and ſkimit, and 
when it's cold put on a little yeaſt, and let 
it work a night and a day in the tub; ſmoak 
your barrel with brimſtone before you put 
it in; put a little iſinglaſs into a pot with a 
little of the wine, and let it ſtand within 
the air of the fire all night ; take the whites 
of two eggs, beat them, and put them into 


bung it up, and let it ſtand two months 
before you bottle it. in 


562. To make EIL DER Wins. 


Fo. 
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zather elder berries ripe & d dry, pick 


A 
and Shi them with 3 hands, and Amin 
them; then fet the liquor in earthen veſſels | 
a day to ſettle; and to every quart of juice 
put three pints of water, and to every gallon 
of this liquor put three pounds of ſugar; ſet 
it in a kettle over the fire, and when it is at 
boiling, clarify it with the whites of four 
eggs, let it boil an hour, and when it's almoſt 
cold, work it with ale yeaſt; then tun it, 
and; fill the veſſel with the ſame liquor as it 
works out; if the veſſel holds about eight 
gallons, the wine will be fine in a month's 
time, and fit to bottle; and it will be fit to 
drink in two months. You may add to 
eyery gallon à pint of mountain wine. 
63. To make CERRY WIV. 
Pulk the ſtalks, bruiſe the cherries, 108 
out breaking t the ſtones, preſs them hard 
thro? a hair bag, and to every gallon of li- 
quor: put two pounds of ſugar; fill your 
veſſel, and let it work as long as it makes a 
1 wn then { it up for ix weeks, and 
When fine, draw it off into dry bottles, put- 
ting a lumpſ of ſugar into ebe; 1 * 
en fit to drink in three months. 
3064. To mate BAEM Wix. 1 20 
oy Takg a ſtrike of balm leaves, put them 
in n tub, and pour eight gallons ſcalding 
hot water upon them, let it ſtand all night, 
then run it thro' a hair ſieve, and put to 
every gallon of liquor, two pounds of loaf 
"ugars ſtir it wy: well owl the ee 1 | 
olv 
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iid; put Sd a pan, with the Shin of: 
four eggs beaten, when the ſkim begins: to 
ariſe, take it off let it boil half an hour, 
and keep ſkimming it all the time; then 
put it into the tub, and when cold put 
little new yeaſt upon it, and beat it in every 
two hours, '{6 work it for two days ; then 
put it into a barrel; bungee up cloſe} .and. 
when fine, bott ij... 
565.4 To mate White. Conners Wits. 
Fake your currants when they are full 
Tipe, ſtripſand break them with your. Hands 
till you break all the berries, and to every 
quart of pulp, put a-quart-of water, mix 
them well together, and let them ſtand all- 
night in your tub; then ſtrain chem thro? a 
halr fleve;/ and to every gallon of ee 
put tw pounds and a half of- 
med ſugar; when your 0 diſſolved, 
pute it into your barrel, diſſolve a e 
laſs, and put it in; te every y four gallons 
Put ina quare of mountain wine, then bung 
up your Barrel, and when fins, Ara it ff 
and : waſh out your bartel“ With a prog! 
your wine; and drop the grounds theb! a 
bag; then-pur it to the reſt of your wine, 
and put it all into your barrel again; to 
every. gallon put alf a pound! more fogar; 
* it ftand/a month, ther Boktle it. 
556. 7 make ApRICOT Wü: 

. Tale twelve pounds of apricots; hen 
War ripe, wipe them clean, and cut them 
in 


0 193 9 | 
in pieces put to them to gallons of wa⸗ 
tet, and let them boil till the liquor is 
ſtrong of the apricot flavous; then ſtrain 
the Ae thro a hair: ſieve, andi put to 
every quart of liquor, ſix ounces of fine 
ſugar, boil it again, ſkim it, and when the 
ſkim-hath done riſing, Pour it into an earthen 
pot; the next day bottle it, e 5 

of: e into every atis, 7 „ 05 

367. To nate 5150 0 101 

| Boiblix gallons of ſpring; water'a net 
of an hour, and let it ſtand till its blood 

warm, put in twenty four pounds of 

malaga raiſins, picked and ſhread, witha 
ſtrike of red ſage ſhread, and a gill of ale 
yeaſt, ſtir all well. together, and let it ſtand 

in a tub covered ſix days, ſtirring it once a 

day; then ſtrain it off, put it in a ſmall bar- 

rel, and let it work three days; then wp 

it up, and when it hath ſtood ſix days, 8 
in ns of nns when its fine, bead = 

it. | i 

568. To make: Fe TA Man. 09... 
To four [gallons of water, put ſixteen 
pounds of malaga raſins, and half a peck 
of damſins into a tub, cover it, and let it 
ſtand ſix days, ſtir them twice every day, 
chen draw off your wine; colour it with the 

5 juice of damfins ſweetened. with ſugar; tun 

Nit into a wine veſſel for a re e 
up, 1 r n F 
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3569. To mate Quince WIE. 
Take twenty large quinces gathered When 
8 wipe them clean with a coarſe eloth, 
then grate them as near the core as you can, 
but do not grate in any of the core; then 
boil a gallon of ſpring water, and put your 
4 - grated quinces to it, let it boil gently 2 
L quarter: of an hour; then ſtrain the liquor 
[ into an earthen pot; and to every gallon of 
liquor put two pounds of fine loaf ſugar, 
ſtir it till your ſugar is diſſolved, cover it 
cloſe, and let it ſtand: twenty- four hours, 
then bottle it; take care none of the edi 
ment h into the bottles. Tour e 
ert r Full ripe. 5: ie 
1970. To; mate 3 Wurd 
93 Gather your mulberries when they are 
l full ripe, and beat them in a marble mor. 
| tar; to every quart of berries, put a quart 
2 of water; when you put them into the tub, 
mix them very well, and let them ſtand al 
night; then ſtrain them thro' a ſieve, and 
to every gallon of liquor, put three pounds 
of ſugar, when your: ſugar is diſſolved, put 
at into your barrel; take two penny worth of 
:afinglaſs, pulled in pieces, diſſolve it in a 
_ «little of the wine, put it into your barrel, 
and ſtir it about. Tou muſt not let it be 
over full, nor bung it too cloſe up at firſt; 
ſet it ina cool place, and bottle it when fine. 
71. To. make BIAcK BERRY Win E. 
+ 208 blackberrics when they are full ripe, 


r 


r 
bruiſe them, and put to every quart of ber- 
ries, a quart of water, mix them well, and 
let them ſtand all night; then ſtrain them 
thro? a ſieve, and to every gallon of liquor, 
put two pounds and a half of ſugar; when 
your ſugar is diſſolved, put it into your bar- 
rel, infuſing in a little ifinglaſs, ſtir it about, 
bung it up for ſix weeks, and then bottle it. 
3572. To make ElDer FLOWER WINE. 
To twelve gallons of water, put thirty 
pounds of loaf ſugar, boil it half an hour, 
ſkim it well all the time, let it ſtand till near 
cold, then put in three ſpoonfuls of yeaſt, 
vhen it works, put in two quarts of bloſſoms, 
picked from the ſtalks, ſtir it every day till 
it hath done working, then ſtrain it, and 
put it into a veſſel, bung it cloſe, let it ſtand 
two months, then bottle it. 
373. To make GILLIT LOWER WINE. 
I o three gallons of water, put fix pounds 
of loaf ſugar, boil the ſugar and water to- 
gether half an hour, ſkim it as the ſkim a- 
riſes, and let it ſtand to cool; beat up three 
ounces of ſyrrup of betony, with two ſpoon- 
fuls of ale yeaſt, mix it well together, then 
take a peck of gilliflowers, cut from the 
ſtalks, put them into the liquor, let them 


it, and put it into a caſk for a month, then 


bottle it. | e ee 
574. To make STronG MzAp. 
Take fix gallons of water, four pounds 


work three days covered with a cloth, ſtrain _ 


96 
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of ſugar, a 4 guat. 40810 honey, two raſes of 
5 a ſprig of ſweet-briar, and the whites 

our eggs beat, mix all well together in 
a pan, and poil. them half an hour, ſkim. 
ming it all the time; then Put it into a tub, 
and when blood warm, put to it two ſpoon: 
fuls of new yeaſt, the juice and rhinds of 
five lemons; let it ſtand three days, then 


put it into a barrel fit for it, bung it up, 


And, in ten days you may bottle it. 
575. To mate SMALL Mr Ap. 
Take fix gallons of ſpring water, and 
8. its hot, diſſolve into it ſix quarts of 
honey: and two, pounds of, loaf ſugar, boil 
it half an hour, ſkimming it all the time, 
pour it into a ſtand, and ſqueeze in the juice 
of eight lemons and four rhinds, four raſes 
of ginger, and a ſprig of ſweet · briar; when 
its almoſt cold, put in a gill of ale yeaſt; 
bi it into a caſk ten days, busse up, then 
PRE it. -.., 
576. To make. 81 Warn. 
Take a peck of poppies well picked from 
* ſeeds, put to them half a gallon of the 
beſt anniſeed water, a gallon of brandy, a 
pound of raiſins of the ſun ſtoned, cinna- 
mon, cloves, mace, ..ginger, and nutmeg, 
of each a quarter of an ounce, beat them 
Hine in a mortar, and put them to the liquor 
in an earthen pot, ſtir them all well toge- 


S and let them ſtand ver Ons cloſe 


CO- 
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i; ſtir them * 4 day, then ſtrain 
it thro” a flannel, and bottle it. a 
579. To make BARBADOS WATER. 
_ Pare 1 cittrons thin, and dry the peels 
in the fun, then grate the white part till 


you come to the pulp, put the grated into 


a cold ſtill, and diſtil as much of that ſimple 
water as you can draw off good, with a 


quick fire; in the mean time, put a pound 


of the dried peels into a quart of the beſt 
brandy, when they are ſoaked enough, put 
to every quart of that liquor a quart of me- 
deira wine, then diſtill the brandy, wine, 


the ſimple water to a quart of the ſtrong 


water; make ſyrrup of double refined ſugar, 


to every 21 of ſugar, put three. pints of 
water, and the whites of three eggs beaten ; 
let it boil, then paſs it thro” a jelly bag, ill 
its very fine; put a fill of this ſyrrup to 
every quart of the mixed water, and to 


every quart, put a bit of allum as big as a 
pea; when its clear, rack it off into bottles, 
and put into every bottle ſome of che cit- 


tron flowers. | 
578. "To make Pouaout Warzz. Fa 
Take rue, roſemary, balm, carduus, FRG 


dium, marrygold flowers, dragons, goats 


rue, mint, of each three handfuls ; Toots 


of ' maſter wort, angelica, - butterbur, and 


pioney, 18 err e's ounces 10 n 


dz 4 3 5 three 


DN 


and peels in a cold ſtill, and put a pint of 
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chree ounces, proof ſpirits, three allem 
macerate, diſtill and make it up high proof. 
579. To make TAR WATER. 

"Pope a gallon of cold water on a quart of 
tar, mix them very well with a ſtick, and 
let it ſtand forty-eight hours, for the tar to 
fink to the bottom; then pour off the clear I 
water, and keep it in bottles well corked WW, 
for vſe. Take a jill morning and night, . 
faſting two hours both before and after, hold f 
ing the noſtrils till you drink, and it will 
not be offenſive. 
380. 'To make Caen. I b. 
Take pippins, or any other apples 
that are of a watery juice, when they 
are ripe, preſs or pound them, and ſqueeze 
them in a hair bag, put the juice up in 4 
caſk, ſeaſoned with a rag dipped in brim- 
ſtone tied to the end of a ſtick put burn. 
ing into the bung hole, and when the ſmoak 
is gone, waſh it with a little warm liquor that 
has run thro' a ſecond ſtraining of the murk 

or huſk of the apples. 

581, To make Penny, 

Take pears of a vinous juice, ſuch as 
the gooſeberry pear, horſe-pear, the red and 
white, the john, the choke pear, and other 
| pears of the like kind, the reddeſt of the 
- Þ ſort, . let* them be ripe, grind them as you 
do apples for cyder, and work it off in th: 
fame manner. If your pears are of a ſweet 
ny" mix a few crabs with them. 
1 582, 70 


n 
382. To make VER JVfex. 
Having got crabs as ſoon as the kernels 
turn black, lay them on a heap to ſweat, 
then pick them from the ſtalks and rotten- 
neſs; ſtamp them to maſh in a long trough 
with ſtamping beetles; make a bag of coarſe 
hair-cloth, as ſquare as the preſs, fill it with 
the ſtamped crahs, and being well preſſed, 
put the liquor up in a clean veſſel. 
583. To make different Sorts of TAR TS. 
If you bake in tin patties, you muſt but- 
ter them, and put a little cruſt all over, 


glaſs, no cruſt but the top one; lay fine ſu- 


only lay in your preſerved fruit, put a very 


as little as poſſible; but if you would make 


you 


. ' j g & 


[becauſe of taking them out; if in china or 


gar at the bottom, then your plumbs, cher- 
ries, or any other ſort of fruit, and ſugar at _ 
top, then put on your lid, and bake them 
in a flow oven. Minced pies muſt be baked _ 
n tin patties, becauſe of the taking them 
ut, and puff. paſte is beſt for them. For 
all ſweet tarts the beaten cruſt is the beſt; 
but do as you pleaſe. As to preſerved tarts, 


hin cruſt at the top, and let them be baked 4» 


hem nice, have a large patty, the ſize 
you would have your tart, make a ſu- 
gar cruſt, and roll it as thin as a half- penny, 
dutter your patty, and cover it; ſhape your 
pper cruſt on a hollow thing on purpoſe, 
he ſize of your patty, and mark it with a 
arking iron for * purpoſe in what ſhape 
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you pleaſe, to be hollow and open that you 
may ſee. the fruit thro', then bake your 
cruſt in a very flow oven, not to diſcolour 
it, but to have it criſp; when the cruſt is 
cold, very carefully take it out, fill it with 
What fruit you pleaſe, and lay on the lid. If 
the tart is not eat, your ſweetmeat is no 
worſe, and it looks genteel. 132 
584. ales for RoasTiNG and BorLixo: 
| ; 1 sr. 
Lou TTY put freſh meat into the water 
boiling hot, and your ſalt meat, when the 
water is quite cold, unleſs. you think its not 
ſalted enough; for the putting it into the 
hot water ſtrikes: in the ſalt. Veal lamb, 
and chickens, boil much whiter in a linnen 
cloth, with a little oat-meal or milk in the 
water. A leg of mutton of eight pounds 
weight, will alte two hours boiling. A 
2 micdling fized leg of lamb, an hour and a 
quarter. A thick piece of beef of fourteen 
pounds weight will take two hours and a 
half after the water boils; but all kinds of 
meat take more boiling in froſty weather; 
the beſt rule is, to allow a quarter of an 
hour to every pound, half roaſt all your meat 
for fricaſeys, or elſe ſtewing them too long 
on the fire will make them hard. When 
you dreſs mutton or pigeons in blood, al- 
ways wring in ſome lemon juice to keep it 
from changing. When you grill any thing, 
9 5 it be over a ſtove of: a it makes 


it 


bo I, 9 3. -F 7 


. 
it eat feeter and ſhorter, turn your meat 
very often. When you broil fowls or pige- 
ons, take care your fire Is clear, and never 


* 


it mosked and burnt; J mt and pork 
ſtakes muſt be often turned; beef, not till 
one ſide is near done. 
585.4 7 o recover BurrER when its turned 40 
„ a 

Take a ; ſance-pan with a little water and 
flour, and let it boil, then pour in your 
4. butter leiſurely, firring it at Fe ame + 
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1. A Pike. 

2. Stewed Oyſters. 

3. A Boat. 
E 

He Bacon. 5 | | 
: 6. Grayy Soop. | |. . © nt 


7. Boiled Chickens, 

8. Calt's Foot Pye. 

9. A Boat. 1 

10. Pork Griſkins. 
. 8 hine of Mutton: 
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. AY es of Rabbits.” A 
2. Oranges. RT As 
3. Apricots. ited) og 
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7. Lobſter. . e 
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